JUNE  17,  1940 


A  DOZEN  TIMES  A  YEAR  .  . .  in  30  mcdical  and  dental  journals  . . .  the 
story  of  vitamins  which  canned  foods  contain,  is  being  told  to  doctors 
and  dentists  through  Canco  advertising. 

The  same  story  is  presented  to  members  of  the  medical,  dental,  and 
nursing  professions  in  person  at  their  meetings.  And  wide  profes' 
sional  circulation  has  been  given  to  the  Canned  Food  Reference 
Manual,  published  by  Canco,  and  accepted  by  doctors  and  dentists 
as  an  authoritative  source  of  facts  about  canned  foods. 

Doctors  and  dentists  in  turn  are  telling  this  important  story  to  the 
public  .  .  .  telling  people  that  canned  foods  are  high  in  vitamin  con' 
tent  .  .  .  rich  in  the  nourishing  elements  that  make  strong  bones 
and  healthy  bodies. 

The  spreading  of  this  knowledge  has  helped  to  overcome  many 
fears  and  prejudices  which  people  used  to  have  about  canned  foods. 

It  is  one  reason  why  more  canned  foods  are  consumed  in  America 
than  in  any  other  country  in  the  world.  Canco  is  glad  to  be  able  to 
do  its  share  in  bringing  to  light  the  true  story  of  what  the  cam 
ning  industry  is  doing  for  the  American  people. 

AMERICAN  CAN  COMPANY,  230^^  Park  Avenue,  Nevr  York,  N.  Y. 
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FMC 

DOUBLE  HUSKER 

It's  no  longer  necessary  to  "put  up  with"  imper¬ 
fect  husking  or  to  tolerate  bruising  and  breaking 
of  tender  corn  in  the  husking  machines! 

The  new  FMC  Double  Husker  turns  out  120  to 
160  ears  of  perfectly  husked  corn  per  minute — 
handling  the  corn  as  fast  as  two  operators  can 
possibly  feed.  Whether  the  ears  are  large  or 
small,  all  husk  is  completely  removed  without 
bruising  or  crushing  even  the  most  tender  selected 
corn  for  corn-on-the-cob  canning.  Think  what  that 
means  in  cutting  down  sorting  and  rehusking 
time  and  in  saving  of  good  corn! 

The  FMC  Double  Husker  is  the  result  of  three 
years  of  careful  engineering  and  actual  produc¬ 
tion-line  tests.  Seven  prominent  canners  used 
and  approved  them  last  season. 

Mail  the  coupon  for  complete  information. 

Modern  Conning  Equipment  for  All  Food  Products 


Their  use  means  a  larger  profit  for 
the  canner  because  they  thresh 
peas  more  efficiently  and 
permit  the  packer 
to  get  a  pack 
of  better 
quality. 


Oui  entire  organization  specializes  in  the  manufacture 
and  service  of  Hulling  Machinery  for  the  threshing  of 
Green  Peas,  Lima  Beans  and  similar  products.  We  do 
not  make  any  other  class  of  machinery  to  divide  our 
efforts.  All  of  our  time  is  devoted  to  serving  the  Can¬ 
ning  and  Freezing  Industries. 


•  7/7  (Sprague-Sells  Division) 

/  /  HOOPESTON,  ILLINOIS 

SEND  THE  COUPON  Bi 

FOOD  MACHINERY  CORPORATION 

(Sprague-Sells  Division)  HOOPESTON,  ILL. 

Please  send 

□  Full  Details  of  the  FMC  DOUBLE  HUSKER. 

□  Your  Complete  General  Catalog. 
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Green  Pea  Hulling  Specialists 
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INDEPENDENT  AND  HELPFUL 


ChtU/ 

Day  or  night  you  have  only  to  lift  your  telephone  to  find 
a  Grown  Gan  field  man  ready  on  the  job. 

That  service  is  always  practical  and  real.  Men  of  proven 
ability  and  long  experience  are  stationed  at  strategic  points. 

Their  sole  objective  is  to  be  helpful  to  you  in  the  solution 
of  canners’  problems. 

GROWN  GAN  GOMPANY,  PHILADELPHIA,  PA. 

Division  of  Crown  Cork  and  Seal  Company 
BALTIMORE  ST.  LOUIS  HOUSTON  MADISON  ORLANDO 
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^  Direclly  or  indireclly,  the  destiny  of  the 
seedman,  farmer,  canner,  and  can  manufac¬ 
turer  rests  with  the  housewife  —  the  ultimate 
consumer.  It  is  she,  in  the  final  analysis,  who 
determines  whether  we  have  produced  well. 

For  years  Continental  has  been  conscious 
of  the  consumer  response  to  any  new  develop¬ 
ment  which  would  better  preserve  the  appear¬ 
ance  and  flavor  of  canned  foods.  And  by 
constant  scientific  exploration  of  these  factors. 
Continental  has  prepared  the  way  for  the 


ready  marketing  of  many  different  varieties  of 
vegetables,  fruits,  and  fruit  juices.  Thus  new 
opportunities  for  profit  have  been  provided. 

Continental  will  continue  to  further  your 
interests  by  its  unceasing  market  and  labora¬ 
tory  research.  And  as  the  demand  for  new 
products  becomes  evident— as  better,  more 
efficient  methods  of  canning  them  are  found— 
Continental's  customers  will  be  the  first  to 
receive  the  benefits  of  our  discoveries.  You 
should  be  interested. 


NEW  YORK 


CHICAGO  •  SAN  FRANCISCO 


MONTREAL  •  TORONTO 


HAVANA 


THE  CANNING  TRADE 


TI-IP  ^AKIKIIKir^  TPAr^C  business  journal  of  the 

I  nt  V./\I>I^II>VJ  I  l\/\L^[_  CANNING  AND  ALLIED  INDUSTRIES 


Pub'ished  Every  Monday  Since  1878  e  ARTHUR  I.  JUDGE,  Hdifor  •  VOLUME  62,  NUMBER  46 


EDITORIALS 


CULTURE  — 1940  STYLE  — Lest  we  forget: 
Warsaw  and  its  world  famous  University,  and 
equally  widely  known  shrines,  were  blasted  into 
dust  as  was  the  total  of  Poland;  other  great  Univer¬ 
sities  in  that  and  other  countries  and  seats  of  learning, 
as  well  as  century-old  Cathedrals  of  note,  have  met 
the  same  fate,  but  it  remained  for  this  week  to  present 
the  acme  of  barbarism,  the  destruction  of  the  city  of 
Paris,  France.  Let  the  Editor  of  the  New  York  Times 
tell  you,  as  he  did  in  the  issue  of  June  12th : 

THE  CITADEL 

“The  Germans  battering  at  the  gates  of  Paris 
are  not  only  destroying  walls  and  towers,  bridges 
and  historic  monuments  that  can  never  be  re¬ 
placed.  They  are  not  merely  adding  one  more  to 
the  lengthening  list  of  besieged  and  tortured  cities 
left  in  ruins  behind  a  savage  storm  of  flame¬ 
throwing  tanks  and  yelling  hordes.  It  is  not  alone 
the  capital  of  France  that  goes  up  in  the  smoke 
rolling  through  the  Arc  de  Triomphe,  choking  the 
stately  aisles  of  the  Champs  Elysees,  blackening 
the  sun  and  stars  that  have  room  to  shine  in  no 
other  city  as  they  shine  in  the  spacious  sky  above 
the  Place  de  la  Concorde.  The  German  guns  are 
battering  at  the  hearts  and  minds  of  all  of  us 
who  think  of  Paris  when  we  try  to  define  what 
we  mean  by  civilization. 

The  smoke  of  the  incendiary  bombs  is  a  pall 
covering  all  that  is  humane  and  temperate  and 
splendid  in  the  communal  life  man  has  struggled 
for  centuries  to  build.  It  is  the  breath  of  dark¬ 
ness  blowing  down  the  city  of  light.  For  Paris  is 
no  ordinary  city.  It  is  something  special  and  in- 
fin  liely  precious,  the  slow  accretion  of  ages  of 
culture,  of  urbane  living,  of  the  love  of  the  crafts¬ 
man  for  his  work,  of  a  whole  people’s  passion  for 
perfection  in  the  arts  of  life.  Of  all  cities  it  ex- 
pr;  s.ses  best  the  aspiration  of  the  human  spirit. 
When  Paris  is  bombed  the  civilized  world  is 
borrhed. 

"he  defenders  of  Paris  are  faced  with  the 
di  adful  choice  of  surrendering  this  city  either  to 
th  Germans  or  to  German  destructiveness.  If 
th  '  choose  to  see  it  crushed  to  dust  rather  than 
fai  into  the  hands  of  the  invaders,  no  one  can 
bl.  ne  them,  for  to  every  Frenchman  the  specter 
of  he  mutilation  of  his  capital  is  an  agonizing 
th  )ght.  And  if  the  Germans  in  their  rage  at 
Fv  ;ich  resistance  are  bent  on  destroying  it  any- 
W'  ,  ,  as  now  seems  possible,  it  will  not  be  because 
it  s  a  military  fortress — but  because  it  is  what  it 


is.  They  are  right  in  regarding  Paris  as  a  citadel. 

It  is  a  citadel  of  civilization,  a  stronghold  of  the 
human  spirit,  a  symbol  of  everything  they  wish 
to  abolish  from  the  earth.  And  though  they  inflict 
an  irreparable  loss  on  the  world  by  shattering  the 
outer  walls,  the  inner  citadel  is  forever  impreg¬ 
nable  to  gunfire  and  the  blasting  of  bombs.” 

PROBLEMS  PRESENTED  BY  WAGE -HOUR 
ADMINISTRATOR’S  PROPOSAL  —  Marvin  P. 
Verhulst,  lawyer  and  Secretary  of  the  Wisconsin 
Canners  Association,  explains  a  knotty  problem  in  a 
very  clear  way,  and  we  give  you  it  because  doubtless 
many  of  you  are  worried  today  about  it.  He  said,  to 
his  members : 

“The  announcement  by  Col.  Fleming,  quoted  in 
our  bulletin  of  June  4th,  has  presented  a  problem 
as  to  the  proper  course  of  action  for  this  associa¬ 
tion.  The  National  Canners  Association  has  indi¬ 
cated  that  whether  an  application  pursuant  to  the 
announcement  should  be  filed  will  have  to  be 
determined  by  each  state  association.  It  appears 
proper,  therefore,  to  explain  the  situation  to  the 
membership  and  to  explain  why  we  believe  this 
association  should  file  such  an  application.  If  the 
membership  concurs  in  this  opinion,  our  applica¬ 
tion  will  be  filed  about  June  15th. 

Present  Exemptions.  There  are  at  present  two 
exemptions  applicable  specifically  to  the  canning 
industry : 

1.  “Area  of  production”  exemption  is  contained 
in  Section  13(a)(10).  We  assume  the  present 
definition  of  that  term  is  understood.  Employes 
engaged  in  canning  within  the  area  of  production 
are  completely  exempt  from  both  the  30c  minimum 
wage  and  the  42-hour  week. 

2.  “Unlimited  Hours”  exemption  for  fourteen 
weeks  is  contained  in  Section  7  (c) .  It  affects  only 
canneries  of  perishable  or  seasonal  fresh  fruits  or 
vegetables  which  are  not  within  the  area  of  pro¬ 
duction.  These  canneries  are  presently  required 
to  pay  the  minimum  wage  of  30c  an  hour  to  all 
employes  (including  women  and  minors)  during 
all  weeks  of  the  year.  They  are  also  required  to 
pay  overtime  for  hours  in  excess  of  42  per  week, 
except  during  the  fourteen  weeks  of  this  exemp¬ 
tion  when  unlimited  hours  of  employment  with¬ 
out  payment  of  overtime  are  permitted. 

Proposed  Neiv  Exemption.  The  Administrator 
has  now  suggested  that  an  additional  exemption 
might  be  applicable  to  canneries  which  are  not 
within  the  area  of  production.  This  is  the 
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“limited  hours”  exemption  for  fourteen  weeks, 
contained  in  Section  7(b)(3),  and  permits  em¬ 
ployment  up  to  12  hours  per  day  or  56  hours  per 
week  without  payment  of  overtime.  The  fourteen 
weeks  of  this  exemption  would  be  in  addition  to 
the  fourteen  weeks  afforded  by  Section  7  (c) .  To 
make  this  Section  7(b)(3)  exemption  applicable 
to  an  industry,  the  Administrator  must  find  the 
industry  to  be  of  a  seasonal  nature.  The  Adminis¬ 
trator’s  announcement  invites  canners  of  fresh 
fruits  and  vegetables  to  apply  to  him  for  such  a 
finding. 

Problem  Presented.  The  hearing  called  by  the 
Administrator  last  month  to  reconsider  the  defini¬ 
tion  of  area  of  production  related,  of  course,  to 
the  exemption  from  both  wages  and  hours.  No 
decision  thereon  has  been  made  as  yet.  If  we 
apply  now  for  the  additional  exemption  from  the 
hours  provision  alone,  it  may  prej  udice  the  chance 
of  obtaining  a  broader  definition  of  area  of  pro¬ 
duction  and  any  relief  from  the  wage  provision. 
However,  that  is  merely  conjectural,  and  if  we 
delay  in  making  such  application  until  after  a 
decision  on  the  area  of  production  hearing  is 
issued,  at  least  some  of  our  members  will  be  re¬ 
quired  to  pay  an  overtime  penalty  which  earlier 
application  could  avoid. 

Another  problem  presented  is  whether  it  is  a 
proper  interpretation  of  the  law  to  exempt  the 
same  industry  under  both  Section  7  (c)  and  Sec¬ 
tion  7(b)  (3).  We  believe  such  an  interpretation 
is  contrary  to  the  intent  of  Congress.  However, 
an  administrative  ruling  to  that  effect  would  pre¬ 
clude  criminal  prosecution,  and  even  if  the  ques¬ 
tion  were  raised  in  a  suit  by  an  employe,  the  courts 
are  likely  to  give  considerable  weight  to  such  an 
administrative  ruling. 

We  conclude,  therefore,  that  the  association 
should  file  an  application  as  suggested  by  the  Ad¬ 
ministrator.  In  any  event,  such  an  application  is 
almost  sure  to  be  filed  by  someone  and  we  would 
want  then  to  appear  in  the  matter.  If  the  associa¬ 
tion  files  such  application,  it  will  not  be  necessary 
for  any  members  to  file  individual  applications 
with  the  Administrator. 

Comments  and  suggestions  from  members  re¬ 
garding  this  will  be  very  welcome.” 

Other  associations  are  working  on  this  for  their 
members,  and  doubtless  the  result  will  be  satisfactory 
for  all  concerned,  and  may,  of  course,  cover  those 
canners  who  give  no  support  to  their  local,  or  National 
Associations,  and  we  mean  by  failing  to  be  members, 
thereby  contributing  to  the  upkeep  of  such  associations, 
and  what  is  more,  presenting  a  united  front  on  such 
matters  of  general  importance.  It  means  much  to  have 
a  well  united  industry.  You  non-members  might  digest 
that,  and  perchance  change  your  habits.  Today  there 
is  no  excuse  for  any  canner  staying  out!  In  fact,  the 
next  few  months  are  very  liable  to  make  it  important 
that  you  are  members. 


IMPORTANT — Your  humane  interest  compels  you 
to  follow  closely  the  sad  war  story  unwinding  in  all 
Europe.  Despite  your  best  efforts  you  find  yourself 
speculating  on  what  may  happen  here,  to  you  and  to 
your  business.  It,  therefore,  is  highly  important  that 
you  keep  closely  informed  on  all  things  affecting  the 
canned  foods  industry,  more  so  than  ever  before  in 
your  life,  possibly.  The  world  is  in  an  upheaval,  and 
you  are  part  of  the  world.  But  watch  the  sources  of 
your  information  and  don’t  take  everything  as  “gospel 
truth,”  or  as  if  the  speaker  or  writer  knew  what  he 
is  talking  about.  You  hear  of  “the  demon  of  destruc¬ 
tion”  but  remember  that  demons  are  known  as  the 
“father  of  lies,”  and  they  are  skilled  in  the  use  of  every 
human  trick:  patriotism,  politics,  religion  and  self- 
interest.  You  must  select  your  leaders  in  thought  as 
carefully  as  the  leaders  in  war  are  selected,  strong, 
dependable,  truthful,  genuine. 

We  are  all  anxious  to  protect  our  land,  and  our  in¬ 
stitutions — our  way  of  life.  Personally,  we  think  that 
every  city,  town  and  hamlet  should  be  divided  into 
small  sectors,  and  every  man  from  16  years  up  be  given 
a  brief  but  comprehensive  training  in  the  manual  of 
arms,  the  use  of  modern  weapons,  and  a  plan  of  co¬ 
operation.  We  may  never  need  this,  and  pray  God  we 
will  not,  but  such  an  education  can  be  carried  without 
effort  and  if  needed  would  be  immensely  valuable  to 
each  one  of  you  and  to  our  country.  A  few  hours  each 
evening,  or  at  suitable  hours  during  work,  would 
suffice,  and  this  could  be  made  attractive  and  interest¬ 
ing.  Its  results  would  be  little  short  of  wonderful  in 
stepping  up  patriotism,  and  it  could  easily  be  the  means 
of  rooting  out  the  members  of  that  Fifth  Column  which 
is  giving  all  governments  concern.  This  would  not 
lead  us  into  war  abroad,  but  it  would  give  us  a  con¬ 
fidence  at  home  that  cannot  be  over-estimated.  The 
drilling  might  be  with  broomsticks,  and  there  are 
plenty  of  competent  instructors  in  the  various  branches 
of  the  National  Guard  or  other  military  organizations, 
in  every  locality. 

Just  a  thought  on  Preparedness. 

*  *  * 

Have  you  contributed  to  the  Red  Cross? 

CALENDAR  OF  EVENTS 

JUNE  17,  1940 — Mid-year  meeting  of  the  National  American 
Wholesale  Grocers  Association,  Hotel  New  Yorker,  New  York 
City.  Meeting  held  in  conjunction  with  the  annual  Convention 
of  the  National  Association  of  Retail  Grocers. 

JUNE  17-19,  1940 — Institute  of  Food  Technologists,  First  Meet¬ 
ing,  Morrison  Hotel,  Chicago,  Illinois. 

JUNE  17-20,  1940 — National  Association  of  Retail  Grocers, 
Forty-third  Annual  Convention,  Hotel  Pennsylvania,  New 
York,  N.  Y. 

JUNE  18,  1940 — Informal  mid-year  meeting.  National  Food 
Brokers  Association,  Salle  Moderne,  Hotel  Pennsylvania,  New 
York  City. 

JUNE  26,  1940 — June  Meeting,  Association  of  New  York  State 
Canners,  Hotel  Seneca,  Rochester,  New  York. 

JUNE  26,  1940 — Spring  and  Summer  Meeting,  Ozark  Ca.nners 
Association,  Colonial  Hotel,  Springfield,  Missouri. 

JUNE  26,  1940 — Mid-year  Meeting,  National  Pickle  Packers 
Association,  Palmer  House,  Chicago,  Illinois. 

OCTOBER  14-16,  1940 — Annual  Convention,  National  Associa¬ 
tion  of  Food  Chains,  location  to  be  decided  at  later  date. 
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DRY  PEAS  VERSUS  CANNED  STANDARDS 


IN  our  issue  of  May  20th,  page  6,  we  suggested  the 
idea  that  under  war  conditions  dry  peas  might  be 
more  valuable  to  the  canner  than  the  canned.  Now 
Canned  Pea  Marketing  Institute  has  taken  up  this 
question,  and  Mr.  L.  S.  Beale,  Secretary,  analyses  it  in 
detail.  In  our  editorial  we  said : 

‘‘Unless  our  always  good  friend.  Dame  Nature, 
nips  the  pea  acreage  there  would  seem  to  be  no 
way  to  head  off  the  proposed  increase.  And 
Nature  is  showing  indications  of  supplying  goodly 
quantities  of  foods  to  supply  the  starving  world. 
Every  pound  we  can  produce  will  be  sadly  needed. 

But  it  might  be  well  for  farsighted  canners  to 
weigh  carefully  the  production  of  these  added 
cases  of  canned  peas.  If  your  crop  has  been 
planted  to  the  increased  amount  mentioned,  better 
go- to  your  growers  and  tell  them  that  dry  peas 
will  be  more  in  demand,  and  will  bring  higher 
prices,  than  peas  in  the  cans,  and  that  you  intend 
to  allow  a  large  percentage  (not  less  than  35  per 
cent  and  preferably  50  per  cent)  to  go  to  seed,  as 
dried  peas,  and  that  you  will  pay  them  for  such 
acreage  on  the  basis  of  the  average  yields.  All 
Europe  will  need  such  condensed  and  palatable 
food  as  dried  sweet  peas,  whereas  it  will  have  no 
use  for  the  fine,  tender,  expensive  canned  peas. 
Just  a  thought  in  time.  Despite  all  you  can  do 
there  will  be  plenty  of  canned  peas  for  home  con¬ 
sumption.  Lima  bean  canners  might  well  take  the 
same  advice.” 

The  Institute’s  article  to  its  members  says : 

Dry  Peas  Versus  Canned  Standards 

June  6,  1940. 

The  following  comment  is  quoted  from  one  of  the 
service  publications  of  the  American  Institute  of  Food 
Distribution : 

“Cutting  off  of  supplies  from  Holland  and  dis¬ 
ruption  to  ocean  shipping  from  Japan  means 
Britain  will  be  diverting  more  of  her  purchases  on 
dry  peas  to  the  United  States.” 

Ttiere  has  been,  of  course,  a  domestic  market  for  dry 
peas.  If  that  market  can  be  broadened  to  include  any 
substantial  export  volume  it  may  deserve  even  more 
consideration  than  now  given  to  the  supplying  of  dry 
pea  for  the  domestic  market.  This  may  seem  unimpor¬ 
tant  to  a  pea  canner  but  if  the  market  price  for  dry 
pea  is  such  as  to  yield  a  better  return  than  the  packing 
of  Standards  it  would  seem  to  be  a  matter  of  impor- 
taiKQ  to  give  the  possibilities  of  marketing  dry  peas 
som.  consideration. 

T  e  National  Canners  Association  recently  compiled 
a  SR  .ipling  of  costs  from  a  group  of  representative  pea 
cani  3rs,  which  pointed  to  an  approximate  figure  of  90 
cen  per  dozen  on  a  No.  2  tin  basis  in  the  1939  pack. 
An^.  Standards  sold  below  the  average  cost  of  the  pack. 


and  they  usually  do  average  less,  are  a  drag  upon  the 
profit  possibilities  of  the  pack  as  a  whole.  Whether 
or  not  90  cents  is  accepted  as  an  average  cost  it  is 
probably  sufficiently  close  that  this  figure  will  serve 
to  illustrate  the  point. 

In  an  accompanying  tabulation  of  prices  realized  in 
the  1939-40  distributing  year  Standard  Alaskas  are 
shown  as  having  averaged  a  return  for  the  year  of 
81.8  cents  for  No.  4  sieve  and  83.5  cents  for  No.  3  sieve. 
These  items  totaled  2,515,726  cases  in  the  industry  sup¬ 
ply,  of  which  52.9  per  cent  were  No.  4  sieve  and  47.1 
per  cent  were  No.  3  sieve.  A  weighted  average  realiza¬ 
tion  would  be  82.6  cents  and  as  these  two  items  repre¬ 
sent  the  bulk  of  all  Standard  Alaskas  the  figure  of  82.6 
cents  approximately  represents  the  average  realization. 

As  this  is  a  national  average  it  means  that  a  lower 
realization  has  been  experienced  in  some  areas  and  by 
many  individuals.  If  90  cents  is  an  average  cost  of  all 
peas,  Alaskas  in  some  areas  may  have  been  packed  by 
some  individuals  at  a  lower  cost.  Whether  the  in¬ 
stances  of  lower  realization  have  been  fully  off-set  by  a 
lower  cost  is  questionable,  but,  on  the  average  it  is 
indicated  that  Standard  Alaskas  bring  less  than  the 
average  cost  of  the  pack  and  are  therefore  a  drag  on 
the  profits  of  the  pack. 

To  say  that  the  acceptance  and  popularity  of  canned 
peas  from  a  consumer  standpoint  would  be  enhanced 
by  a  higher  average  in  the  grades  packed  and  offered 
should  need  little  supporting  argument.  The  impres¬ 
sion  of  the  merit  of  canned  peas  in  comparison  with 
fresh,  frozen,  soaked  or  dried  peas  and  other  food 
products  should  be  more  favorable  by  a  wider  use  of 
the  better  qualities. 

The  consumers’  supposed  requirement  of  a  low-cost 
article  which  may  be  met  by  the  packing  of  Standards 
to  be  sold  at  a  lower  price  than  the  higher  grades,  is  a 
consideration  which  applies  to  only  a  portion  of  the 
consumers.  When  Standards  are  sold  at  less  than 
cost  to  one  class  of  consumer,  the  class  which  buys  the 
better  quality  are  required  to  make  up  this  loss  in  the 
price  they  pay  if  the  canner  is  to  recover  his  cost 
or  make  a  profit  on  the  whole  pack.  To  argue  that 
Standards  must  be  packed  and  sold  at  a  loss  to  take 
care  of  the  requirements  of  a  certain  class  of  consumers 
is  to  argue  that  another  class  of  consumer  must  be 
made  to  pay  a  higher  price  than  the  cost  of  the  better 
quality  may  justify. 

The  percentage  of  Standards  could  be  less  than  in 
recent  periods  and  still  provide  a  good  supply  of  this 
grade.  The  record  shows ; 

Percentage  of  Standard  Grade 


Alaskas 

Sweets 

Combined 

1938  Pack . 

...  43.8 

16.9 

28.2 

1939  Pack . 

...  41. 

17.9 

25.9 

1939-40  Supply . 

...  40.4 

18.7 

26.1 

Stocks  April  1,  1940... 

...  27.8 

11.1 

14.7 
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If  the  drag  on  the  return  for  the  run  of  the  pack  is 
lightened  by  a  smaller  percentage  of  Standards,  better 
peas  may  be  sold  profitably  at  lower  prices,  consump¬ 
tion  may  even  be  increased  by  a  greater  appreciation 
of  the  merit  of  canned  peas  as  an  item  in  the  menu,  and 
the  industry  as  a  whole  may  acquire  a  better  state  of 
health.  The  acreage  question  would  be  less  trouble¬ 
some  by  concentration  on  quality  rather  than  quantity 
of  yield  per  acre. 

The  consideration  of  the  dry  pea  market  is  pertinent 
to  those  situations  where  planting  and  growing  condi¬ 
tions  result  in  a  congestion  of  maturities  and  harvest¬ 
ing.  In  such  cases  would  the  dry  pea  market  offer  a 
better  disposition  than  the  canning  of  Standards  in 
such  proportions  as  heretofore?  The  return  to  the 
canner  on  the  contracted  acreage  may  be  better  than 
the  return  of  this  portion  of  the  crop  if  canned.  The 
choice  would  have  to  be  made,  of  course,  before 
harvesting. 

At  what  point  the  market  price  for  dry  peas  repre¬ 
sents  an  advantage  over  the  market  price  for  Stan¬ 
dards,  is  a  question  each  individual  would  have  to 
determine  according  to  his  own  costs.  The  average 
return  for  Standards  in  the  past  year  may  be  the 
approximate  return  for  the  next  year;  it  is  the  only 
guide  we  have  as  to  the  current  situation.  The  New 
York  Journal  of  Commerce  of  June  5  quotes  dry  peas 
as  follows : 

Whole  green . $5.50  per  100  lbs. 

Split  green .  6.00  per  100  lbs. 

Split  yellow .  6.25  per  100  lbs. 

The  idea  of  harvesting  for  quality  packing  rather 
than  volume  is  a  sound  one  regardless  of  any  consider¬ 
ation  of  the  dry  pea  market,  but  at  this  particular 
time  the  possibility  of  a  fair  return  for  dried  peas  may 
provide  an  additional  reward  for  a  quality  pack.  The 
suggestion  is  prompted  by  information  that  some  can- 
ners  have  been  favorably  inclined  towards  this  idea  as 
a  result  of  their  own  investigations. 


THE  DEXTROSE-SUCROSE  MIX 

Washington,  D.  C.,  May  29,  1940. 

To  Fruit  Canners  Using  Dextrose : 

Existing  standards  of  identity  for  canned  fruit  re¬ 
quire  that  when  the  canner  elects  to  use  sirups  made 
from  a  mixture  of  dextrose  and  sucrose  the  mixed  sir¬ 
ups  shall  approximate  the  sweetness  of  the  correspond¬ 
ing  sucrose  sirups  designated  in  the  standards  as  light, 
medium,  heavy  or  extra  heavy.  This  means  that  the 
total  weight  of  the  mixed  sweetening  ingredient  in  the 
sirup  must  be  somewhat  more  than  w'hen  sucrose  alone 
is  used,  because  dextrose  is  not  as  sweet  as  sucrose. 

The  calculation  of  the  total  weight  of  such  mixtures 
required  under  varying  conditions  is  simple.  The 
basis  of  the  calculation  is,  of  course,  the  finding  of  the 
Secretary  of  Agriculture  that  dextrose  is  -/•$  as  sweet 
as  sucrose,  weight  for  weight.  For  the  benefit  of  the 
person  who  does  not  think  in  terms  of  formulas  it  is 
convenient  to  think  of  this  relationship  as  “Vh  less 
sweet  than  sucrose.”  Let  us  suppose  that  the  canner 
makes  a  dry  mixture  of  sucrose  and  dextrose  which  is 
'  i,  dextrose  by  weight  (1  part  dextrose  to  3  of  sucrose). 
Since  >  '1.  of  the  mixture  is  less  sweet  than  sucrose,” 
the  whole  mixture  will  be  1  12  less  sweet  (pound  for 
pound)  than  if  it  were  sucrose  alone.  In  other  words, 
it  will  be  11  12  as  sweet,  and  the  canner  will,  there¬ 
fore,  have  to  use  12/11  as  much  for  any  given  class  of 
sirup  (medium,  heavy,  etc.)  than  if  he  used  sucrose 
alone.  In  like  manner  he  will  have  to  use  9  8  as  much 
of  his  mixture  is  dextrose,  6/5  as  much  if  it  is  V-j 
dextrose,  and  so  on. 

The  caluculation  for  any  mixture  can  also  be  made 
as  follows: 

If  S=parts  sucrose  to  1  part  dextrose,  by  weight 

And  X=pounds  of  dry  sucrose-dextrose  mixture 
equal  in  sweetness  to  1  pound  of  sucrose 

rpi  Y _  3  S  3 

Then  X—  ^  g  ^  2 

For  the  convenience  of  canners  these  calculations 
are,  in  the  following  tables,  translated  into  actual  Brix 
ranges  for  two  different  dry  mixtures  of  sucrose  and 
dextrose,  with  the  Brix  ranges  of  all-sucrose  sirups 


Permissible  Range — Actual  Brix  Reading 

All  Sucrose  3  Parts  Suci’ose —  2  Parts  Sucrose — 

1  Part  Dextrose  1  Part  Dextrose 


Products 

Designation 

Sirup 

From 

To 

less  than 

F''rom 

To 

less  than 

From 

To 

less  tha: 

Sweet 

Light 

10° 

20° 

10.91—° 

21.81 -b° 

11.25° 

22.5° 

Cherries 

Medium 

20° 

30° 

21.81° 

32.72-b° 

22.5° 

33.75° 

and 

Heavy 

30° 

40° 

32.72° 

43.63-1-° 

33.75° 

45.0° 

Pears 

Extra  Heavy 

40° 

43.63° 

45° 

Peaches 

Light 

10° 

25° 

10.91—° 

27.27-1-° 

11.25° 

28.124-° 

and 

Medium 

25° 

40° 

27.27° 

43.634-° 

28.12° 

45.0° 

Apricots 

Heavy 

40° 

55° 

43.63° 

60° 

45.0° 

61.874 

Extra  Heavy 

55° 

60° 

61.87° 

Red 

Light 

10° 

20° 

10.91-° 

21.814-° 

11.25° 

22.5° 

Sour 

Medium 

20° 

40° 

21.81° 

43.634-° 

22.5° 

45.0° 

Cherries 

Heavy 

40° 

60° 

43.63° 

65.45-1-° 

45.0° 

67.5° 

Extra  Heavy 

60° 

65.45° 

67.5° 
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placed  alongside  for  comparison.  The  former  are  cal¬ 
culated  to  the  second  decimal  place  in  order  to  give 
significance  to  the  first  decimal  place,  which  is  as  close 
as  the  average  Brix  instrument  can  be  read  with  any 
degree  of  accuracy.  Mixed  sirups  should  come  within 
the  indicated  Brix  ranges  to  the  nearest  unit  in  the  first 
decimal  place.  It  will  be  easy  for  the  canner  to  con¬ 
struct  other  tables  for  any  other  sucrose-dextrose 
mixture  he  may  wish  to  use. 

W.  B.  WHITE, 
Chief,  Food  Division, 

U.  S.  D.  A.  Food  and  Drug  Administration. 

GROCERS  AID  NATIONAL  DEFENSE 

Plans  for  the  participation  of  the  nation’s  food  re¬ 
tailers  in  the  mobilization  of  American  industry  in  any 
national  emergency  will  be  made  by  the  National  Asso¬ 
ciation  of  Retail  Grocers  at  their  43rd  annual  conven¬ 
tion  in  New  York  City  June  17-20. 

“The  grocers  of  the  nation  are  eager  to  learn  how 
they  can  best  cooperate  with  the  government  in  the 
present  national  defense  measures,”  said  Gerrit  Vander 
Kooning,  Grand  Rapids  retailer  and  President  of  the 
National  Association.  “This  topic  will  be  outstanding 
on  our  program.  Colonel  Paul  P.  Logan  of  the  Army 
Industrial  College,  Washington,  D.  C.,  will  discuss  this 
subject  on  Tuesday,  June  18. 

“Other  topics  which  will  be  given  thorough  consid¬ 
eration  during  the  convention  are :  marketing  problems, 
the  consumer  movement  and  the  Federal  food  stamp 
plan.  The  questions  of  employe  relations  and  of  proper 
stock  control  are  also  docketed  for  discussion.” 

Speakers  before  the  convention  will  include  Milo  R. 
Perkins,  President  of  the  Federal  Surplus  Commodities 
Corporation;  A.  C.  Nielsen,  President  of  the  A.  C. 
Nielsen  Co.,  Chicago;  C.  P.  McCormick,  President  of 
McCormick  Co.,  Baltimore;  Gerard  M.  Ungaro,  Chicago 
attorney;  John  Napier  Dyer,  Vincennes,  Ind.,  farmer; 
and  John  Henry  Heil,  retail  grocer  of  Maryland. 

An  executive  session  of  the  convention  will  take  up 
legislative  matters,  loss-leader  control,  chain  store 
taxes,  and  other  matters. 

MAXIMUM  HOURS  EXEMPTION  HEARING 

Phillip  B.  Fleming,  Administrator  of  the  Wage  and  Hour  Divi¬ 
sion  of  the  Department  of  Labor,  has  called  a  public  hearing  to 
be*  h.dd  at  the  Raleigh  Hotel,  Washington,  D.  C.,  at  10:00  A.  M., 
July  1st,  1940,  to  consider  the  matter  of  application  for  the 
exentiition  of  the  handling,  packing,  storing,  preparing  in  the 
raw  u-  natural  state  or  canning  of  perishable  or  seasonal  fresh 
fruits:  and  vegetables  from  the  maximum  hours  provisions  of  the 
law.  Any  person  desiring  to  appear  at  the  hearing  may  do 
so  ir  his  own  behalf,  or  in  behalf  of  any  person  providing  that 
he  si’.all  file  with  the  Administrator  at  his  office  in  Washing^ton, 
D.  (' .  prior  to  noon  on  June  29th,  1940,  notice  of  intention  to 
fippi  which  shall  contain:  the  name  and  address  of  the  person 
appcL  ing,  if  a  representative  the  names  and  addresses  of  the 
persf  s  he  will  represent;  whether  in  support  or  in  opposition 
to  t!  application  for  exemption;  the  approximate  time  his 
pres‘.f lation  will  consume;  a  description  of  specific  operations 
for  ,■  lich  appearance  is  made.  Evidence  should  include:  (a) 
Leii;.i'  of  operating  season  in  weeks  for  each  commodity  for 
past  :  veral  seasons,  (b)  Length  of  operating  season  in  weeks 
in  ph  its  operating  on  more  than  one  commodity  for  the  past 
sevc-  i’  seasons,  (c)  Proportions  of  total  volume  of  all  corn- 
modi!.,  is  handled,  packed,  stored,  prepared  in  their  raw  or 
natu  u  state  or  canned  during  the  fourteen  week  period  or 
perio  i  of  maximum  operation  during  past  several  seasons. 


PERFECT  GRADING  WITH  CRCO 


Bean  Graders 

FOR  GREEN  and  YELLOW 
WAX  BEANS 

CRCO  STEEL  FRAME  GRADERS 

CRCO  Graders  for 
green  and  yellow  wax 
beans  are  now  available 
in  the  new  all-steel 
frame  models,  in  the 
famous  Pre-Graders, 
Junior  Graders  and  Unit  Graders.  Send  for  com¬ 
plete  details  and  prices. 

CRCO  DOUBLE  GRADER 

The  CRCO  Double 
Grader  accurately  size- 
grades  green  and  yellow 
wax  beans  AFTER 
cutting,  thus  insuring 
a  uniform  pack  which 
will  command  higher 
prices.  Send  for  bul¬ 
letin,  DG-1. 


CRCO  NUBBIN  GRADER 


Removes  the  short 
ends,  short  cuts,  loose 
beans,  etc.,  from  cut 
green  and  yellow  wax 
beans.  It  is  generally 
used  immediately  fol¬ 
lowing  the  cutters  or 
graders.  Send  for  bul¬ 
letin,  NG-1. 


Chlstiolni'II^JepCo. 

NIAGARA  FALLS.  N.  Y.  CHICAGO.  ILL.  SEATTLE.  WASH. 

COLUMBUS.  WIS.  JAS.  Q.  LEAVITT  &  CO..  OGDEN.  UTAH 
A.  K.  ROBINS  &  CO..  BALTIMORE.  MD. 

199  W.  D.  CHISHOLM.  NIAGARA  FALLS.  CANADA 
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THE  CONDITION  OF  CROPS 

Reported  by  CAISIS ERS^ 


PEAS 

FOWLER,  COLO.,  June  11th,  1940 — Most  of  crop  harvested  on 
early  varieties.  Yield  below  normal,  we  believe,  but  this  is  our 
first  crop  and  our  acreage  small. 

LUCEDALE,  MISS.,  June  6th,  1940 — Black  Eyed:  Crop  appears 
normal  at  present  time.  Part  of  crop  killed  by  late  freeze,  all 
but  about  5  per  cent  replanted.  Acreage  originally  1130  acres. 
This  is  100  per  cent  larger  than  last  year.  Crowder:  Crop 
appears  to  be  normal  but  too  early  to  tell.  Acreage  800  acres, 
100  per  cent  increase  over  1939. 

CELINA,  OHIO,  June  7th,  1940 — Acreage  same  as  last  year. 
Early  crop  just  in  bloom,  only  fair  stands.  Late  crop  good 
stands,  not  in  bloom. 

EDGERTON,  OHIO,  June  6th,  1940 — Alaska:  First  planting  look¬ 
ing  very  good.  Rain  prolonged  planting  and  the  late  plantings 
of  Alaska  are  not  looking  the  best,  however,  looks  like  a  good 
pack.  Sweets:  On  account  of  rain  were  late  planting,  crop 
just  beginning  to  come  up.  Too  early  to  estimate  probable  pack. 

BLOOMSBURG,  PA.,  June  10th,  1940 — Crop  looks  good,  all  Sweets 
early  variety  will  be  ready  for  packing  about  June  18th  or  19th. 
Late  variety  July  1st. 

ATHENS,  wis.,  June  11th,  1940 — Have  had  excessive  rains  in 
last  ten  days.  Crop  looks  good  except  on  a  few  flat  fields  where 
they  were  injured  by  the  excessive  amount  of  water.  Planted 
a  little  less  than  our  normal  acreage  and  present  prospects  point 
toward  a  normal  crop. 

CHETEK,  WIS.,  June  11th,  1940 — Vine  growth  healthy  although 
too  much  rain  at  one  time,  causing  some  rot  in  fields  on  heavier 
soils.  Present  indications  are  for  a  normal  pack.  Season  ten 
days  later  than  1939.  With  the  crops  getting  so  much  rain  at 
one  time,  it  appears  that  vine  growth  will  perhaps  cut  down  on 
heavy  podding,  very  bunchy. 

CHIPPEWA  FALLS,  WIS.,  June  12th,  1940 — Alaska:  crop  starting 
to  bloom.  Some  vines  short,  lice  appearing  in  few  fields.  Heavy 
local  rain  did  some  damage.  Unseasonable  cold  weather  persists. 
Expect  to  start  packing  July  4th.  Sweets  look  good  so  far. 

SHEBOYGAN,  WIS.,  June  10th,  1940 — The  crop  to  date  is  about 
normal  on  both  Alaskas  and  Sweets.  Planting  has  been  some¬ 
what  late  but  ample  moisture  has  been  received  since  planting, 
and  present  conditions  of  crops  is  therefore  good.  There  are 
reports  of  aphids,  but  up  to  the  present  time  they  are  in  such 
small  quantity  that  no  definite  preparations  for  dusting  or 
spraying  have  been  made. 

CORN 

HOPE,  IND.,  June  12th,  1940 — Sugar:  Increase  of  25  per  cent 
in  acreage.  Ten  days  later  than  last  year,  but  soil  and  weather 
conditions  at  present  are  quite  favorable. 

CELINA,  OHIO,  June  7th,  1940 — Acreage  same  as  last  year. 
Mid-season  planting  delayed  one  week  by  rains,  early  planting 
suffering  from  wet  soil.  Will  not  finish  planting  until  June  21st. 

BLOOMSBURG,  PA.,  June  10th,  1940 — Sweet:  Fair  stand  but 
poor  color  due  to  wet  cold  weather. 

RHmMS,  PA.,  June  12th,  1940 — Sweet:  Stand  good,  well 
started.  Growing  conditions  favorable  when  continued  warm 
weather  arrives.  Acreage  same  as  last  year,  but  yield  is 
expected  to  be  better. 

CHIPPEWA  FALLS,  WIS.,  June  12th,  1940 — Crop  small  but  thrifty 
and  healthy  looking. 


SHEBOYGAN,  WIS.,  June  10th,  1940— Planting  has  been  delayed 
by  wet  weather  and  in  most  sections  is  not  yet  finished.  How¬ 
ever,  planting  should  be  completed  this  week.  Condition  of  the 
planted  crop  is  difficult  to  describe  because  of  the  lateness  of 
the  season. 

BEANS 

EUBANK,  KY.,  June  8th,  1940 — Stringless  Green:  Open  acreage, 
will  be  ready  for  market  around  July  1st  to  10th.  Crop  looking 
good.  Will  plant  contracted  acreage  week  of  June  10th. 

LUCEDALE,  MISS.,  June  6th,  1940 — Green:  Crop  one-third  of 
normal,  420  acres.  A  very  late  cold  snap  killed  50  per  cent  of 
what  was  up  good.  Beans  were  hurt  also  by  a  long  dry  spell 
at  the  critical  time. 

MAGNOLIA,  MISS.,  June  12th,  1940 — On  account  of  late  freezes 
bean  packing  is  just  starting.  Crop  cut  50  to  60  per  cent. 

EDGERTON,  OHIO,  June  6th,  1940 — Crops  both  Green  and  Wax 
are  just  being  planted.  Acreage  normal. 

BLOOMSBURG,  PA.,  June  10th,  1940— Lima:  Crop  ju.st  being 
planted. 

DANDRIDGE,  TENN.,  June  12th,  1940— Green:  Weather  has  been 
too  cool,  but  present  weather  conditions  fair  for  green  beans, 
need  more  rain.  Acreage  same  as  last  year. 

CHETEK,  WIS.,  June  11th,  1940 — Crop  ju.st  planted,  two  weeks 
late  although  vines  are  getting  off  to  a  good  start. 

TOMATOES 

FOWLER,  COLO.,  June  11th,  1940 — Crop  set  earlier  than  usual, 
generally  speaking,  but  cool  weather  has  given  crop  a  late  start. 
Cut  worm  damage,  but  worms  are  nearly  through  now.  Prospects 
below  normal. 

WICHERT,  ILL.,  June  12th,  1940 — Ideal  conditions  for  setting 
out.  Plants  growing  very  nicely. 

HOPE,  IND.,  June  12th,  1940 — Same  acreage  as  last  year.  Crop 
setting  also  about  ten  days  later  than  last  year.  Plants  that  are 
set  are  doing  good.  Soil  and  weather  conditions  are  favorable.  Cut 
worms  cutting  a  good  many  plants,  but  they  are  being  reset  as 
needed.  More  home  grown  plants  than  usual  which  indicates 
later  pack,  but  better  quality. 

EUBANK,  KY.,  June  8th,  1940 — Setting  late,  plants  look  good 
but  small.  Considerable  damage  from  cut  worm.  Crop  will  be 
at  least  two  weeks  late. 

CELINA,  OHIO,  June  7th,  1940 — Less  acreage  than  last  year. 
Planting  finished,  stands  good. 

DANDRIDGE,  TENN.,  June  12th,  1940 — Weather  conditions  fair. 
About  90  per  cent  of  plants  set.  Acreage  ten  per  cent  more 
than  last  year. 

MIDWAY,  TENN.,  June  12th,  1940 — Are  having  a  very  dry  sea¬ 
son,  first  it  was  so  cool  and  dry  that  our  crop  was  scarcely 
coming  up.  Have  had  very  little  rain  during  Spring.  Very  ^ew 
set  in  field,  so  dry  and  hot.  If  we  do  not  soon  get  rain,  we  will 
have  a  total  failure. 

*Canners  or  iheir  fieldmcn  are  urged  to  make  frequent  reports 
on  the  condition  of  their  crops  to  keep  this  column  to  the 
minute.  Address  your  communications  to 
THE  CANNING  TRADE,  20  S.  Gay  Street,  Baltimore,  Md. 
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OTHER  ITEMS 

wiCHERT,  ILL.,  June  12th,  1940 — Asparagus:  Pack  a  week 
behind  last  year.  Prospects  are  about  same  if  warm  weather 
continues. 

MAGNOLIA,  MISS.,  June  12th,  1940 — Beets:  Very  few  beets 
being  packed  this  year. 

CELINA,  OHIO,  June  7th,  1940 — Beets:  Acreage  same  as  last 
year,  stands  uneven,  weedy. 

DANDRIDGE,  TENN.,  June  12th,  1940 — Cabbage:  Early  crop  cut 
short  by  recent  dry  and  hot  weather,  later  varieties  should  give 
normal  yield  if  we  receive  sufficient  moisture.  Acreage  25  per 
cent  more  than  last  year. 

CHIPPEWA  FALLS,  wis.,  June  12th,  1940 — Cabbage:  Will  trans¬ 
plant  in  ten  days. 

LUCEDALE,  MISS.,  June  6th,  1940 — Okra:  Crop  normal,  90  acres, 
same  as  1939. 

MAGNOLIA,  MISS.,  June  12th,  1940 — Oki’a:  Crop  looks  fine,  pack¬ 
ing  of  whole  and  cut  okra  will  start  within  15  days. 

GRIFFIN,  GA.,  June  12th,  1940 — Pimientos:  Much  replanting 
was  necessary.  Acreage  will  not  be  as  much  as  expected.  Crop 
will  be  late,  conditions  not  favorable.  Spots  cleaning?  up. 
Futures  firm. 

DANLRiDGE,  TENN.,  June  12th,  1940 — All  Crops:  Cool  weather 
during  May,  and  present  day  hot  weather  during  early  part  of 
June  not  very  conducive  to  good  crops.  However,  normal  yield 
can  be  expected  of  all  crops  if  we  receive  sufficient  moisture  from 
now  on  to  harvest  time. 

CANNED  FOODS  PAID  TRIBUTE 


Get  needed  money 
from  your  Inventory 


Put  Inventory  to  Work  Through 


High  tribute  has  been  paid  to  canned  foods  in  a 
recent  book  by  an  eminent  physician  and  toxicologist, 
Dr.  William  F.  Boos  of  Boston.  The  book  is  entitled, 
“The  Poison  Trail”  (Hale,  Cushman  &  Flint).  The 
following  quotation  is  of  special  interest: 

“In  the  last  fifteen  years  I  have  investigated  countless  charges 
against  the  companies.  Yet  in  all  that  time  I  have  not  en¬ 
countered  an  authentic  case  of  poisoning  of  any  kind  traced  to 
commercially  canned  food;  and  I  have  yet  to  hear  of  one, 
although  the  contents  of  millions  of  cans  is  consumed  daily 
throughout  these  United  States.” 

Dr.  Boos  has  devoted  a  good  part  of  his  life  to  crimi¬ 
nal  investigations  (mostly  in  Boston  and  New  England) 
and  has  served  as  medical  expert  and  toxicologist  for 
the  government  in  important  food  cases.  These  fasci¬ 
nating  anecdotes  and  case  histories  illustrate  the  use 
or  the  misuse  of  a  large  number  of  poisons.  Chapter 
seven,  called  “The  Bugbear  of  Botulism”  shows  the 
author’s  general  understanding  of  the  canning  industry. 
He  has  treated  the  subject  of  canned  foods  in  a  very 
fair  and  intelligent  manner.  For  example: 

“A  widespread  belief  persists — and  will  not  easily  be  downed — 
thai  canned  foods  are  less  safe  than  the  equivalent  fresh  foods. 
Of  course,  other  things  being  equal,  there  is  really  a  margin  of 
safely  in  favor  of  the  preserved  article  because  where  contami¬ 
nation  with  bacteria  has  occurred  in  the  fresh  state  it  is  elimi- 
nav  ,1  completely  by  processing.  Yet  many  doctors  cherish  and 
nui  ure  the  fallacy,  and  do  so  in  all  sincerity.  They  have  been 
bii  rht  up  to  the  belief,  are  not  aware  of  the  facts  that  should 
caurc  them  to  change  it,  and  are  moreover  probably  influenced 
suii.vinsciously  at  times  by  the  fact  that  surrender  of  the  belief 
woii^d  also  mean  sacrificing  a  useful  prop  to  shaky  diagnoses. 
It  >  so  easy  to  blame  that  tin  of  salmon  for  your  patient’s 
illiu.ss!” 

result  of  all  this,  according  to  the  author,  is  the 
coiiiinual  suing  of  canning  companies  and  distributing 
giccers  for  conditions  for  which  they  are  not  even 
rei;  itely  responsible.  Dr.  Boos  cites  the  real  under- 
lyiug  causes  in  these  cases. 


Field^^Wa  rehousing 
inf  Douglas— Guardian 


*‘Over  17  Years^  Experience’* 

U  o  u  g  I  a  s-G  u  a  r  d  i  a  n's  list  of  customers  among  Canners  and 
Packers  reads  like  a  “Blue  Book.”  Field  Warehousing  is  an 
accepted,  “fills-the-bill”  method  of  financing  in  this  field. 
Doiiglas-truardian's  key  men  have  had  over  17  years’  experience 
rendering  this  specialized  service.  Advantages  are:  You  get 
the  credit  accommodations  you  need  promptly  ...  on  favorable 
terms  .  .  .  without  moving  your  inventory  .  .  .  with  savings  in 
storage,  shipping,  labeling  costs,  etc. 


Mail  Coupon  for  Booklet 
.  .  .  For  Special  Information 

Field  Warehousing  as  an  aid  in  financing  to 
canners  and  packers,  and  Douglas-Cuardian's 
service  has  reached  new  peaks  in  recent  years. 
Why  not  “talk  it  over”  with  the  Douglas- 
Guardian  man  who  visits  your  city.  No 
obligation.  Use  the  coupon  for  convience. 

Douglas  Guardian  Warehouse  Corporation 

100  W.  Monroe  St.,  Chicaso,  III.  118  No.  Front  St..  New  Orleans,  La. 


New  York,  N.  y.  Rochester,  N.  Y.  Easton,  Md.  Tampa,  Fla.  /Vlanta,Ga. 
Cleveland.  O.  Cincinnati,  O.  Memphis^  Tenn.  Dallas,  Tex. 

Sprinsfield,  Mo.  Portland,  Ore.  Los  Ansel es.  Cal.  San  Francisco,  Cal. 

- - j 

!  Oouglas-Guardian  Warehouse  Corp.  I 

I  too  W.  Monroe  St.,  Chicago,  111.  | 

□  clad  o  have  your  representative  call,  when  in  our  city.  (No  obli-  | 

j  gation.)  Q  Send  your  Booklet,  “Financing  the  Modern  Way.”  CT.  | 

I  Company  Name _ _ 

!  City _ State _  I 


For  attention  of 
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GRAMS  of  INTEREST 


JAMES  C.  COXE 

Mr.  James  C.  Coxe,  father  of  Gerald 
J.  Coxe  who  is  the  manager  of  the  White- 
water  Canning  Company  and  the  Hum- 
bii’d  Canning  Company,  of  Whitewater, 
Wisconsin,  died  at  his  home  in  White- 
water  on  June  4th  after  an  illness  that 
has  extended  over  the  past  two  years. 
Mr.  Coxe,  who  was  74  years  old  had  been 
identified  with  the  canning  industry  since 
1913  when  the  Whitewater  Canning 
Company  was  founded,  and  had  served 
on  its  Board  of  Directors  since  that  time 
holding  office  of  President  and  Treasurer 
and  General  Manager  at  various  times. 
In  the  late  fall  of  1916  he  was  one  of  a 
group  that  organized  the  Humbird  Can¬ 
ning  Company,  and  had  served  that  Com¬ 
pany  as  its  President  continually  until 
the  time  of  his  death.  Gerald  J.  Coxe 
and  two  other  children  survive. 

ASPARAGUS  DEFINITION  TO  BE 
CORRECTED 

The  Presiding  Officer  at  the  Public 
Hearing  held  on  June  3rd  to  consider 
modification  of  requirements  and  defini¬ 
tion  for  asparagus  has  said  that  a  cor¬ 
rection  will  be  made  as  soon  as  possible 
with  respect  to  the  length  of  stalks  or 
spears,  tips  and  cuts,  to  make  the  provi¬ 
sions  applicable  to  the  internal  height  of 
the  processed  cans  instead  of  the  original 
specifications  based  on  the  over-all-height 
of  the  cans. 

CORN  CANNERS  TO  MEET 

The  Corn  Canners  Service  Bureau  will 
hold  a  meeting  of  its  members  at  the 
Willard  Hotel,  Washington,  on  June  20th, 
with  another  meeting  planned  for  the 
Stevens  Hotel,  Chicago,  on  July  8th.  The 
purpose  of  these  meetings  is  to  discuss 
conditions  which  may  have  a  bearing  on 
the  1940  pack. 

CANCO’S  MR.  STURDY 

Canco’s  Mr.  Sturdy  is  scheduled  to 
speak  before  the  Sales  Executives  Club 
at  New  York  City  on  June  18th. 

MAKING  AN  ADDITION 

The  California  Packing  Corporation  is 
making  an  addition  to  its  fish  cannery  at 
Ocean  View,  Monterey,  California. 

WINEBRENNER  III  ENTERS  FATHER’S 
BUSINESS 

D.  E.  Winebrenner,  III  has  become  a 
member  of  the  Sales  Department  of  the 
D.  E.  Winebrenner  Company,  canners  of 
Hanover,  Pennsylvania.  Mr.  Winebren¬ 
ner,  III  is  the  fourth  son  of  Mr.  D.  E. 
Winebrenner,  Jr.,  present  head  of  the 
firm,  to  become  associated  with  the  busi¬ 
ness  which  was  established  by  his  grand¬ 
father  in  1874. 


FOOD  AND  DRUG  TRANSFER  JULY  1 

The  transfer  of  the  Food  and  Drug 
Administration  from  the  Department  of 
Agriculture  to  the  Federal  Security 
Agency,  as  also  the  consolidation  of  the 
Bureau  of  Fisheries  and  the  Bureau  of 
Biological  Survey,  will  become  effective 
July  1st  as  a  result  of  the  President’s 
signing  on  Tuesday,  June  4th,  of  a  reso¬ 
lution  passed  by  Congress  providing  for 
the  changes. 

PLAN  NEW  ADDITION 

The  F.  E.  Booth  Company  is  planning 
the  erection  of  an  addition  to  its  canning 
plant  at  Pittsburg,  California,  where 
sardines,  fruits  and  vegetables  will  be 
packed. 

LEE  DINGEE  OPENS  SALES  OFFICE 

Lee  Dingee  who  began  his  grocery 
career  with  Sprague- Warner  Company 
at  Dallas,  Texas,  and  is  well  known  to 
canners  and  buyers  in  the  Central  West 
through  his  later  association  with  the 
Columbus  Foods  Corporation  and  Stokley 
Bros.  &  Company,  has  opened  an  office 
at  301  N.  Market  Street,  Dallas,  Texas, 
as  a  manufacturer’s  agent  specializing  in 
lines  of  canned  foods. 

OZARK  CANNERS  MEETING 

The  Ozark  Canners  Association  will 
hold  its  Spring  and  Summer  Meeting  at 
the  Colonial  Hotel,  Springfield,  Missouri, 
at  10:00  A.  M.,  June  26th,  according  to 
word  from  President  F.  L.  Stockton. 

SARDINE  CANNERY 

The  Santa  Ynez  Fisheries,  Inc.,  will 
install  a  sardine  cannery  and  reduction 
plant  on  the  old  McNear  Dock  at  Port 
Costa,  California. 

NEW  CAN-SIZE  BILL 

At  the  National  Conference  of  Weights 
and  Measures  held  in  Washington  on 
June  6th,  7th  and  8th,  and  sponsored  by 
the  National  Association  of  Weights  and 
Measures  Officials,  standardization  of 
food  containers  was  one  of  the  principal 
subjects  discussed.  At  this  meeting  a 
new  can-size  bill  was  proposed  for  legis¬ 
lation,  and  the  Association  plans  to 
secure  a  sponsor  for  the  bill  and  to  have 
it  introduced  at  the  next  session  of 
Congress. 

TUNA  FISHING  VESSEL  APPROVED 

The  Maritime  Commission  has  ap¬ 
proved  the  application  of  the  Morgan 
Fishing  Company  of  Terminal  Island, 
California,  for  Government  assistance  in 
the  building  of  a  Pacific  Coast  tuna  fish¬ 
ing  vessel.  The  vessel,  of  welded  steel, 
will  be  one  of  the  largest  tuna  fishing 
vessels  operated  out  of  a  United  States 
port  and  will  be  equipped  with  refrigera¬ 
tion  equipment  of  large  capacity, 
enabling  it  to  cover  great  distances. 


CHERRY  DEFINITION  UP  FOR 
MODIFICATION 

At  the  Public  Hearing  held  June  5th 
on  the  promulgated  definition  for  canned 
cherries,  a  group  of  canners  of  this  pro¬ 
duct  presented  evidence  to  show  that  the 
word  “tart”  should  be  permitted  as  a 
synonym  for  the  word  “sour”  on  the 
labels  of  this  type  of  canned  cherries. 
Clarification  of  the  methods  of  determin¬ 
ing  the  pits  in  pitted  cherries  were  also 
asked,  and  as  there  was  little  opposition 
to  the  proposals  the  report  of  the  presid¬ 
ing  officer  will  soon  be  submitted  to  the 
Secretary  of  Agriculture. 

TO  BUILD  WAREHOUSE 

A  warehouse  to  cost  about  $30,000  is 
to  be  erected  by  the  Hershel  Canning  Co., 
at  Moorpark  Ave.  and  Race  St.,  San 
Jose,  California. 

A  NEW  CANNERY 

The  South  Carolina  Peach  Growers 
Association  is  building  a  new  cannery 
near  Inman,  S.  C.,  which  will  soon  be 
ready  for  operation. 

BUYS  CANNERS  SALES  AGENCY 

Harry  C.  Reed  has  purchased  the  Can¬ 
ners  Sales  Agency  at  754  Maple  Ave., 
Los  Angeles,  California  from  M.  A.  Rex. 

PRITCHARD  TAKES  OVER  ATMORE  &  SON 

E.  Pritchard,  Inc.,  packers  of  Bridge- 
ton,  New  Jersey,  have  acquired  the  jelly 
and  preserve  departments  of  Atmore  & 
Son,  Inc.,  of  Philadelphia.  Ray  L. 
Richardson  who  was  in  charge  of  manu¬ 
facturing  the  fine  jellies  and  preserves 
for  the  Atmore  firm  is  now  connected 
with  Pritchard  in  a  similar  capacity. 

NEW  CITRUS  CANNING  COOPERATIVE 

The  Domino  Canning  Association  has 
acquired  from  the  trustee  in  bankruptcy 
all  of  the  assets  of  the  bankrupt  White- 
field  Citrus  Corporation,  located  on  7th 
Street,  Bradenton,  Florida.  The  new 
owners  will  recondition  and  modernize 
the  plant  so  as  to  provide  facilities  for 
the  canning  of  grapefruit  and  orange 
sections,  as  well  as  juices.  Claude  E. 
Street,  long  prominent  in  the  citrus  can¬ 
ning  industry,  and  for  22  years  manager 
of  the  Florida  Grapefruit  Canning  Com¬ 
pany  at  Manatee,  has  been  secured  as 
General  Manager  in  charge  of  production 
and  sales.  Organizers  of  the  new  co¬ 
operative  are  the  Domino  Canning  As-o- 
ciation,  Bradenton;  George  Kingston, 
Inc.,  Fort  Myers;  Palmer  Coi’poration, 
Sarasota;  Terre  Ceia  Citrus  Grow-rs 
Association,  Terre  Ceia;  Fort  Odgen 
Citrus  Growers,  Fort  Odgen;  and  the 
Clearwater  Growers  Association,  Clear¬ 
water,  all  prominent  and  large  operators. 
The  plant  will  be  operated  during  the 
next  citrus  season. 


Please  turn  to  page  22 
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JOBBERS  OPPOSE  BARRIER  LAWS 


The  growth  of  interstate  trade  barrier  laws  in  recent 
}  ears  is  reflected  in  increasing  prices  and  reduced  con¬ 
sumption,  affecting  the  producer,  labor  and  the  dis¬ 
tributor,  according  to  Francis  L.  Whitmarsh,  chairman 
of  the  Pure  Food  and  Legislative  Committee  of  the 
National-American  Wholesale  Grocers’  Association. 

Reiterating  the  opposition  of  the  food  jobbing  trade 
to  laws  of  this  nature,  and  stating  that  the  trade  at 
the  moment  is  particularly  concerned  with  respect  to 
state  laws  relating  to  the  licensing,  taxing  and  labeling 
of  fruit  juices  and  vegetable  juices,  Mr.  Whitmarsh 
said : 

“The  wholesale  distributor  is  particularly  harassed 
and  burdened  by  state  statutes  that  tax,  license  or 
otherwise  restrict  the  sale  of  food  products.  Unques¬ 
tionably  the  ultimate  result  of  these  restrictions  is 
increased  prices,  and  we  all  know  that  increased  prices 
mean  reduced  consumption,  and  that  affects  employ¬ 
ment  and  the  producer  himself. 

“Commenting  on  the  situation  recently.  Representa¬ 
tive  Celler  said:  ‘Thousands  of  pieces  of  legislation  in 
the  various  States,  throwing  up  barriers  at  State 
borders  against  one  product  after  another  produced  in 
neighboring  or  distant  States,  have  put  commerce  and 
industry  into  48  kinds  of  Balkan  straight- jackets  and 
divided  this  nation,  so  far  as  trade  is  concerned,  into 
48  unneighborly  small  countries’.” 


WHOSALE  GROCERY  INDEX  OFF 

Dr.  Lewis  H.  Haney  compiles  for  the  National- American 
Wholesale  Gi'ocers’  Association  an  index  of  wholesale  grocery 
prices  each  month.  The  index  was  started  in  January,  1921. 
The  Association  passes  these  figures  on  to  its  members  from 
month  to  month.  Dr.  Haney  comments  as  follows  regarding 
last  month’s  figures: 

“The  index  declined  2.1%  in  May,  although  normally 
there  is  an  increase  of  0.8%  from  April. 

“A  typical  bill  of  wholesale  groceries  gives  an  index  of 
77.5  in  May  as  compared  with  79.1  in  April.  (The  average 
for  1921  is  taken  as  100.)  This  is  5.5%  above  the  figure 
for  May,  1939. 

“The  index  is  based  on  a  list  of  24  representative  grocery 
iteins,  the  daily  quotations  of  which  are  averaged,  a  weight 
b'  '.ng  given  to  each  according  to  its  importance  in  the  sales 
of  m  average  grocer. 

The  average  prices  of  tea  and  flour  fell  sharply  in  May. 

Ot  i-.er  items  which  averaged  somewhat  lower  wei’e  macaroni, 
covonseed  oil,  Rio  and  Santos  coffee,  raisins,  lard,  and 
oai  There  were  sharp  declines  in  cornmeal  and  prunes. 
Cii  >'se,  corn  syrup,  and  rice  were  the  only  items  which 
a\  aged  higher  in  May.” 

To  May  averages  for  the  past  twenty  years  are  as  follows: 


1921 . 

.  98.8 

1931 . 

. 79.3 

1922 . 

. 102.5 

1932 . 

. 67.93 

1923 . 

. 125.9 

1933 . 

. 71.4 

1924 . 

. 117.1 

1934 . 

. 81.8 

1925 . 

. 120.1 

1935 . 

. 88.3 

1926 . 

. 115.9 

1936 . 

. 82.0 

1927 . 

. 109.4 

1937 . 

. 91.1 

1928 . 

. 113.0 

1938 . 

. 75.8 

1929 . 

. 109.6 

1939 . 

. 73.4 

1930 . 

.  95.7 

1940 . 

. 77.5 
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Don^t  Let  Good  Dollars  Go 

DOWN  THE  SEWER 


*  But  that  is  literally  where  they  go 
when  a  plug  is  accidentally  pulled, 
lifted  by  bach  pressure  or  a  wrong 
valve  is  opened — and  a  full  tank  of 
puree  or  catsup  goes  down  the  sewer. 
You  can  absolutely  block  any  such 
bad  luck — forever.  Install  Langsen- 
kamp  3  Way  Valves  on  your  tanks 
and  get  positive  protection  as  well  as 
save  time  and  slips  with  the  one-point, 
platform  control  they  afford.  Here 
is  how  they  work. 


No.  1  position,  both  ports  closed — tank 
sealed.  No.  2  position,  port  to  finisher 
opened,  port  to  drain  closed.  No.  3  posi¬ 
tion,  port  to  drain  opened,  port  to  Hnisher 
closed.  No  chance  for  errors.  Complete 
control  from  operating  platform. 

Complete  Equipment  for  Tomato 
Products 

Pulpers,  Finishers,  Juice  Extractors,  Kook- 
More  Koils  and  complete  cooking  units, 
Juice  Heating  Units,  Kettles,  Tanks,  Sorting 
Tables,  Soaking  Tanks,  Washers,  Exhaust 
Boxes,  Fillers,  Pumpkin  Equipment,  Steam 
Specialties  and  Accessories,  Supplies  and 
Sundries.  Catalog  on  request. 


F.  H.  LANGSENKAMP  CO. 

Efficiency  in  the  Canning  Plant" 

Indianapolis,  Indiana 


Plain. 

Varnished. 

Embossed. 


THE 

Simpson  &  doeller 

CO. 

BALTIMORE.MD. 
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PRODUCTS  TO  BE  PROUD  OF 

By  ^^BETTER  PROFITS^* 

Special  Correspondent  of  "The  Canning  Trade" 


Years  ago  we  started  in  the  canning  business  and 
were  well  content  to  make  a  crop  and  pack  accord¬ 
ing  to  the  good  luck  vouchsafed  us,  and  the 
industry  with  which  we  were  endowed  by  nature.  As 
the  general  excellence  of  all  packs  improved,  as  the 
technical  advice  of  the  National  Canners  Association, 
and  of  local  groups,  filtered  through  the  industry,  as 
pressure  was  brought  to  bear  on  us  through  necessity 
for  the  better  merchandising  of  our  output,  more  and 
more  of  us  are  in  the  frame  of  mind  best  expressed  by 
a  reader  of  many  years. 

We  quote: 

“Briefly,— this  is  our  problem.  We  have  always  packed 
just  standard  merchandise — peas,  narrow  grain  cream  style 
corn,  green  and  white  limas,  succotash  and  tomatoes.  In 
recent  years  some  of  us  have  become  more  and  more  con¬ 
vinced  that  we  must  improve  our  quality  if  we  are  not  to 
be  left  by  the  wayside;  and  besides,  we  want  to  improve 
quality,  simply  because  we  are  anxious  to  pack  products  of 
which  we  can  be  proud.  This  season,  therefore,  we  are  going 
to  pack  extra  standard  peas,  (possibly  a  few  fancy),  whole 
grain  bantam  corn  and  extra  standard  tomatoes.  Our  first 
step  after  making  this  decision  was  to  get  a  new  label  for 
these  products  and  we  have  been  fortunate  in  getting  an 
unusually  good  one.  Now  how  should  we  introduce  our  new 
brand?  Posters,  pamphlets,  counter  displays,  personal 
contacts  or  all  four?  We  want  maximum  results  at  a 
minimum  cost!” 

Bear  in  mind  please,  this  query  is  one  actually 
received  from  a  subscriber  who  gives  this  column 
credit,  in  his  opinion,  for  trying  at  least,  to  help  can¬ 
ners  toward  the  goal  of  better  merchandising.  It’s 
quite  typical  of  the  thoughts  passing  through  the  minds 
of  many  canners  today.  If  you  aren’t  thinking  along 
the  same  lines,  remember  that  your  neighbor  is,  that 
if  you  don’t  get  in  line  with  better  merchandising  soon, 
the  procession  will  overtake  and  pass  you  so  rapidly 
you  will  think  you  have  been  standing  still ! 

Let’s  look  first  of  all  for  the  rays  of  sunshine  in  the 
letter.  Our  correspondent  says  they  want  to  pack 
better  quality  than  that  which  they  have  been  offering, 
in  order  that  they  may  have  products  of  which  they  can 
be  proud.  This  attitude  toward  their  problem  will 
carry  them,  and  anyone  else,  a  long  way  toward  the 
ultimate  goal  of  all  good  canners.  They  can  and  no 
doubt  will  do  a  lot  toward  improving  their  pack,  dis¬ 
tribution  and  finally,  increasing  profits.  They  men¬ 
tion,  too,  that  they  have  been  fortunate  in  securing  an 
unusually  good  label.  Inasmuch  as  this  is  the  dress  of 
the  ambassador  from  the  canning  plant  to  the  home, 
such  a  label  will  help  a  lot  toward  telling  the  story  of 
improved  canning  practices  and  an  improved  product. 

Evidently  the  writer  of  this  letter  has  been  a  close 
student  of  suggested  sales  plans,  inasmuch  as  he  lists 
four  particulars  in  which  a  canner  may  improve  his 
selling  and  merchandising  technique,  and  asks  which 


he  should  adopt  or  should  he  use  all  four  means  for 
introducing  this  better  labeled,  better  packed  line  of 
canned  foods.  Fortunately  this  letter  comes  at  a  time 
when  packing  is  still  continuing  at  the  plant  from 
which  the  letter  was  mailed.  As  long  as  this  is  the 
case  opportunities  for  personal  contact  with  prospec¬ 
tive  purchasers  of  the  better  line  are  still  plentiful  and 
can  be  made  productive  of  greatly  increased  interest  in 
the  line.  “When  the  frost  is  on  the  pumpkin  and  corn 
is  in  the  shock,”  you  can  talk  for  hours  about  the  care 
with  which  you  watched  the  sowing  of  seed,  the  matur¬ 
ity  of  the  crop,  and  the  canning  of  the  finished  prod¬ 
uct  and  not  produce  one  half  the  interest  you  may 
create  if  you  will  get  your  prospective  buyer  at  your 
plant  and  let  him  see  the  wheels  go  ’round ! 

By  all  means  ask  every  possible  prospect  for  the 
stocking  of  the  line  to  visit  your  plant,  in  order  that 
they  may  see  the  goods  going  into  the  cans  from  the 
fields  surrounding  the  canning  factory.  Cut  samples 
still  warm  from  the  cookers,  cut  them  in  comparison 
with  other’s  representing  the  average  run  of  your  pro¬ 
duction  heretofore.  If  you  have  a  jobber  in  some 
nearby  town  whom  you  feel  you  may  be  able  to  interest 
in  your  new  pack,  have  him  at  the  plant  with  his  sales- 
force.  You  may  or  may  not  offer  some  entertainment 
to  them  such  as  a  lunch  or  supper.  But  whatever  you 
do,  see  that  every  visitor  has  a  can  of  this  improved 
production  to  take  home  and  enjoy  with  his  family. 
Get  as  many  people  as  possible  interested  in  talking 
about  this  wonderful,  new  and  better  pack.  Go  to  the 
leading  retail  grocers  in  the  town  or  village  where  your 
plant  is  located.  Tell  them  what  you  are  doing,  sample 
them  liberally  and  arrange  to  have  them  display  your 
goods  prominently  in  their  stores.  They  will  no  doubt 
be  able  to  make  small  cards  calling  attention  to  the 
fact  the  foods  on  dispay  are  packed  in  the  town,  that 
townpeople  ought  to  be  interested  in  buying  and  using 
them.  If  any  local  luncheon  clubs  are  in  session  during 
the  packing  season,  get  the  club  to  hold  their  noonday 
session  at  the  plant  and  again,  see  that  they,  too,  take 
home  samples.  Make  a  special  point  of  selling  the 
editor  of  the  local  paper  on  the  general  excellence  ol  the 
new  items  in  the  line,  and,  in  his  case,  be  sure  he  krows 
from  sampling  experience  that  all  you  say  about  the 
newly  labeled  goods  is  true.  In  a  few  instances  you 
may  be  able  to  persuade  a  feature  writer  from  some 
larger  paper  to  write  up  your  plant  and  describe  his 
reactions  after  seeing  canning  of  foods  in  tin  earned 
on  for  what  to  him  may  be  the  first  time.  Then,  of 
course,  if  the  article  is  published,  you’ll  get  sample 
copies  and  circulate  them  among  all  your  representa¬ 
tives. 

If  fortunate,  our  subscriber  will  be  able  to  so  inter¬ 
est  some  wholesale  grocer  in  the  new  line  that  he  will 
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really  become  interested  in  it  and  as  a  consequence,  go 
home  and  do  a  job  of  selling  it  to  his  sales  force.  As  has 
been  suggested,  if  this  happens,  be  sure  the  salesmen 
who  will  sell  the  goods  to  their  retail  customers  have 
an  opportunity  to  see  the  pack  carried  on,  and  to 
sample  the  goods. 

Now  we  approach  an  angle  of  the  problem  that  may 
need  to  be  stressed  if  our  inquiring  friend  gets  all  he 
should  out  of  the  increased  care  he  has  put  in  the  pack. 
That  is :  when  a  buyer  of  the  standard  line,  or  one  who 
buys  heavily  for  private  label,  sees  the  quality  pack 
and  has  sampled  it,  he  will  be  apt  to  demand  that  his 
requisition  be  filled  with  these  goods,  intended  for  the 
building  up  of  a  consumer  regard  for  a  factory  label 
that  will  endure  in  such  a  manner  that  finally  the 
factory  output  will  be  disposed  of  under  this  new  label. 
All  too  often,  under  pressure  it  is  true,  a  canner 
anxious  to  move  a  block  of  stock  for  cash,  is  persuaded 
to  fill  the  order  with  goods  fully  intended  to  sell  in  a 
higher  price  bracket.  If  our  friend  wants  to  establish 
his  brand,  he  should  always  remember  that  private 
label  goods  may  well  be  in  direct  competition  with  his 
factory  label,  that  in  no  case  should  he  fill  an  order  for 
private  label  with  goods  equal  in  every  way  with  the 
factory  branded  pack. 

Now  that  a  pattern  for  personal  contact  during  the 
canning  season  has  been  laid,  I  can  only  suggest  fur¬ 
ther,  in  this  connection,  that  larger  retail  dealers  in 
towns  radiating  from  the  factory  be  interviewed  in 
person,  and  the  story  of  the  better  pack  told  over  and 
over  until  the  reasonable  limits  of  distribution  have 
been  reached.  When  this  happens,  then  is  the  time  for 
the  introduction  of  one  or  two  more  sales  and  mer¬ 
chandising  helps.  If  a  canner  for  some  time  has  been 
packing  ordinary,  run-of-plant  standard  goods  and 
decides  to  improve  his  quality,  he  should  tell  the  retail 
dealers  and  their  customers  about  it.  I  know  of  no 
more  inexpensive  way  for  doing  this  than  the  use  of  a 
leaflet  telling  what  the  new  products  are,  why  they 
have  been  put  on  the  market  and  in  general,  where 
they  can  be  bought  conveniently. 

Counter  display  cards  are  helpful  in  calling  attention 
oi  the  consumer  to  a  new  or  old  product,  but  window 
P'.sters  may  also  help  draw  a  prospective  purchaser 
into  a  store  where  an  interested  dealer  or  his  clerks 
may  tell  in  full  the  story  behind  the  pack.  Then,  too, 
wliile  you  and  I  know  canned  foods  are  always  fresh, 
c'  nsumers  as  a  whole  are  attracted  by  statements  that 
so  and  so  is  fresh,  or  has  only  recently  been  received 
by  the  store  owner.  Get  up  a  simple  poster:  “Just 
rc.eived,  new  pack  Blank’s  peas;  buy  a  can  today.” 
“1  ney’re  fresh.  Blank’s  Peas!”  Work  up  some  simple 
V  odow  poster  such  as  these  and  place  one  in  each  case 
ur.il  the  first  shipments  at  least  have  been  sent  out 
a'  •  distributed  to  the  retail  dealers.  If  the  budget  for 
advertising  does  not  readily  allow  for  counter  display 
c  ;  ds  as  well  as  posters  and  contact  work  as  suggested, 
bi.  ertain  the  contacts  are  carried  out,  that  you  secure 
a’.:  possible  personal  endorsement  locally,  and  that  you 
fv  lish  window  posters  along  the  lines  suggested.  Such 
a  mpaign  ought  to  secure  maximum  results  at  a  mini¬ 
ng  m  cost! 


HAYNIE  HOT-WATER  TOMATO  SCALOER 

The  most  practical  Hot  Water 
Scalder  on  the  market.  Con¬ 
trols  length  of  scalding  time 
of  tomatoes  depending  upon 
the  degree  of  ripeness. 

Increases  yield-saves  steam. 

Write  for  copy  of  our  No.  600  Catalog 

A.  K.  ROBINS  &  CO.,  INC., 

Manufacturers  of  Canning  Equipment 

BALTIMORE,  MD. 
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ROD 
SPLIT 

and 

SKIN 

REMOVER  and  WASHER 


for  really  removing  all  splits  and  skins  from  peas  and 
beans,  this  "after  blanch  washer"  is  in  a  class  by  itself. 
It  actually  makes  the  pack  prettier  .  .  .  and  of  course' 
more  salable.  Strong  parallel  brass  rods  form  the  sieve. 
Inside  is  a  water  pipe,  with  our  new  spray  nozzles  that 
assure  a  thorough  wash.  It  works  equally  well  on  peas 
stringbeans  or  lima  beans. 


Ask  for  Details. 

THE  SINCLflIR-SCOTT  CO. 

“The  Original  Grader  Houae” 

BALTIMORE  MARYLAND 


tomato  ^ndljITRUS 

JUICE  FILLER 

/  Used  by  leading  Manufacturers 

i  I  for  filling  Tomato  and  Citrus 

Juice,  also 

Tomato  Pulp  and  Puree,  Clear  Soups  etc. 

Fruits,  String  Beans,  Beets,  etc. 

^  Has  no  air  vent  stems  to  damage  fruit.  Designed  for  high 

speed.  Belt  drive  or  direct  connected.  Fills  absolutely 
accurate.  No  Can  No  Fill.  Rapid  Valve.  Built  in  three 
sizes:  Eight  Valve,  Twelve  Valve  and  Sixteen  Valve. 

Prices  on  request. 

AYARS  IVEACHINE  CO.,  Salem,  New  Jersey 


INSURE  YOUR 

ANTICIPATED 

PROFITS! 

Do  you  know  how  little  it  costs  to 
INSURE  YOUR  1940  EARNINGS 

against  loss  by  fire  or  wind? 

i 

CAHNERS  EXCHANGE  SUBSCRIBERS  I 

at  i 

WARNER  INTER-INSURANCE  BUREAU  ; 

LANSING  B.  WARNER,  Incorporated  j 

540  N.  Michigan  Ave.,  CHICAGO 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

Good  Movement,  Prices  Very  Firm — Staples 
Below  Cost — New  Packed  Prices  Way-Off — 
Growers  Demanding  Higher  Rates — Crop 
Doing  Well. 

CROP  REPORTS — We  know  you  are 
busy,  either  with  canning  or  acre¬ 
age  problems,  but  won’t  you  please 
fill  out  the  blanks  which  have  been 
sent  you,  and  return  in  the  self- 
addressed  envelope,  which  is  post¬ 
age  prepaid?  Right  now  this  crop 
information,  promptly  received  and 
widely  spread,  is  of  vital  impor¬ 
tance.  Tell  the  story  just  as  you 
see  it  today,  as  to  amount  of  acre¬ 
age,  development  of  crops,  etc.,  and 
it  will  serve  to  kill  the  rumor  mon¬ 
gers,  better  than  anything  else  you 
can  do.  And  you  will  have  real 
information  that  you  can  build 
upon,  take  into  your  selling  and 
canning  plans,  and  that  is  what 
you  all  most  need.  This  is  a  very 
important  “Bit”  we  do  for  you,  at 
the  small  cost  of  a  few  moments’ 
time — we  stand  the  expense.  Start 
now  and  keep  us  continually 
informed,  please. 

THE  MARKET — All  operators  say 
that  the  market  is  very  firm,  with 
indications  of  advances  in  prices  in 
the  near  future,  where  such  ad¬ 
vances  have  already  taken  place — 
as  for  instance  in  many  of  the 
Coast  fruits,  in  the  citrus  and  fish 
lines — and  that  staples  will  soon 
follow’  suit.  And  there  is  a  very 
satisfactory  volume  of  business 
passing.  Where  the  prices  show 
some  profit,  even  though  small,  that 
is  welcome,  but  the  unfortunate 
thij'.g  is  that  many  of  the  staples, 
ami  therefore  the  most  extensively 
tra  '  (1  in  articles,  peas,  corn,  to- 
Tia  :es,  are  selling  at  cost  or  below. 
It  i-  little  short  of  a  crime  that  this 
gooe  food  can  be  taken  away  from 
its  (  wners,  the  canners,  for  less 
thar  it  cost  them  to  produce.  Mar¬ 
ket  imices  of  2s  standard  cream 
sty]  corn  at  60  cents,  70  cents  on 
standard  4s  peas,  60  cents  on  stan- 
daid  2s  tomatoes,  and  about  the 


same  price  on  2s  cut  beans,  do  not 
represent  the  cost  last  cayming  sea¬ 
son,  and  any  thinking  man  knows 
that  carrying  charges  since  then 
add  from  6  cents  to  10  cents  per 
dozen  to  that  cost. 

It  is  not  to  be  supposed  that  any 
holder  sells  at  such  prices  except 
through  dire  compulsion,  and  that 
is  the  crime  of  it ;  that  in  face  of  a 
food  situation  which  may  burst  in 
our  faces  any  moment  and  send 
prices  to  possibly  double  of  the 
above  rates,  the  canners  are  sold 
out.  If  there  is  the  slightest  parti¬ 
cle  of  danger  in  holding  good  food 
supplies  such  as  these  canned  sta¬ 
ples  then  there  is  no  safety  in  any¬ 
thing,  and  no  sense  in  producing 
more.  And  you  might  as  well  go 
on  to  admit  that  humans  will  loose 
their  appetites  and  will  not  need 
food  of  any  kind.  One  is  as  logical 
as  the  other.  Understand  us: 
these  are  the  market  “lows,”  and 
independent  canners  are  not  ac¬ 
cepting  such  prices  by  any  means; 
but  the  weak  and  the  unprotected 
— not  to  say  “controlled,”  canners 
in  whose  hands  supplies  of  these 
goods  have  been  left  for  this  very 
purpose  of  working  the  market,  are 
selling,  and  other  canners  take 
their  prices  from  such  sales.  ’Tis 
true  ’tis  too  bad,  and  too  bad  ’tis 
true. 

NEW  PACKINGS — A  phenomenon 
which  the  writer  has  never  been 
able  to  understand,  from  his  earli¬ 
est  association  with  canners  dating 
back  to  last  century,  is  why  can¬ 
ners  invariably  sell  their  new 
packed  goods  far  below  the  ruling 
spot  market.  They  did  it  then, 
they  have  continued  to  do  it  since, 
and  they  are  doing  it  today.  A  cut 
of  2V1>  cents  per  dozen, — if  they 
must  cut — or  certainly  not  over  5 
cents  per  dozen,  and  dependent 
upon  the  item  as  some  items  are 
poorer  in  the  first  packs  of  the  sea¬ 
son  than  later,  would  seem  to  be  all 
that  possibly  could  be  needed.  Yet 
they  open  new  packed  goods — as 
they  did  with  spinach  this  year  and 
recently  did  with  new  packed  peas 


in  this  region — 25  per  cent  below 
spot  ruling  prices  on  the  same 
quality  goods.  Why? 

The  recent  pea  flurry  produced 
the  above  comment,  when  prices  on 
4s  standard  Alaskas  ’40  packed  in 
the  Tri-State  regions  dropped  down 
below  70  cents,  but  now  they  have 
gone  back,  some  say,  to  90  cents. 
Sure,  but  the  canners  have  been 
sold  out.  The  same  thing  has  hap¬ 
pened  with  new  packed  stringless 
beans,  despite  the  fact  that  stocks 
of  old  pack  were  about  out,  that 
market-stall  “fresh”  beans  were 
scarce  and  very  high  priced,  until 
just  the  past  few  days.  The  new 
packed  spinach  prices  have  been  a 
joke  with  the  buyers.  But — again 
— if  the  canners  will  not  ask  the 
price  the  goods  are  well  worth,  how 
can  they  expect  to  get  it ;  and  if  the 
canners  do  not  want  the  better 
prices,  why  should  we  complain  ? 

Growers  of  canning  crops  seem 
to  have  taken  a  lesson  from  the 
fishermen  of  the  Pacific  coast — and 
the  fruit  and  vegetable  growers  out 
there,  too — and  are  putting  up 
their  prices  so  high  that  costs  have 
steeply  advanced  on  the  canners. 
Asparagus,  spinach,  cherries,  apri¬ 
cots  and  even  peaches  are  held  at 
higher  prices  than  for  years,  and 
yet  the  buyers  want  to  hold  the 
canned  prices  at  the  old  levels.  But 
they  are  not  getting  away  with  it 
out  there.  The  rest  of  the  country 
may  expect  some  of  these  increased 
growers’  demands. 

Market  students,  that  is  canners 
who  really  merchandise,  should 
note  that  exports  of  canned  foods 
are  greatly  on  the  increase,  and 
with  the  Red  Cross  more  active 
than  ever,  and  using  canned  foods 
in  its  supplies,  old  stocks  may  be 
soon  exhausted.  It  must  be 
watched,  and  not  on  the  Red  Cross, 
but  on  other  buyers  prices  must  be 
adjusted  upwards.  The  goods  are 
worth  more. 

We  give  you  some  Crop  Reports 
this  week,  and  it  will  be  noted  that 
although  somewhat  late,  crops  are 
doing  quite  well  on  the  average. 
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Summer  weather  seems  to  be  here, 
and  it  has  been  this  added  warmth 
that  the  crops  have  needed  most. 
The  U.S.D.A.  Marketing  Service,  as 
of  June  10th,  gave  the  condition  of 
peas  in  all  States,  10-year  average 
(’29-’38)  82.0;  1939,  79.4;  June 
1st,  1940,  91.7.  Snap  beans  and 
corn  planting  have  both  been  inter¬ 
rupted  and  held  back,  considerable 
acreage  remaining  yet  to  be  put  in, 
and  good  weather  is  badly  needed. 
There  are  plenty  of  tomato  plants, 
but  of  greatly  varying  quality.  No 
idea  as  yet  as  to  actual  canning- 
house  acreage. 

NEW  YORK  MARKET 

Market  Continues  to  Firm-Up  —  Canned 
Foods  for  Red  Cross  Relief — Other  Products 
Traubles  —  Exporting  Canned  Milk  —  Pea 
Slump  Passed — Tomatoes  Quiet — Salmon  on 
Export  List — Interested  in  Apricots — 
Growers  Asking  High  Prices  for  R.  A. 
Cherries — Citrus  Closely  Sold  Up,  Market 

Strong — Future  Beet  Prices. 

By  “New  York  Stater” 

New  York,  June  14,  1940. 

THE  SITUATION — The  spread  of 
the  European  War  this  week  has 
been  received  with  mixed  senti¬ 
ments  by  the  trade,  but  this  devel¬ 
opment  has  failed  to  temper  the 
.steadily  firming  up  tendency  in 
canned  foods.  Buyers  are  begin¬ 
ning  to  take  cognizance  of  this 
firmness,  which  has  already  pro¬ 
gressed  beyond  the  “talk”  stage, 
and  a  little  pick-up  in  buying  is 
reported  in  some  quarters  this 
week.  Fruits  are  definitely  firmer, 
canned  fish  in  general  is  in  good 
position,  and  an  upturn  in  canned 
vegetables  is  looked  for  by  many 
after  early-season  selling  of  some 
items  at  low  prices  is  cleared  from 
the  picture. 

THE  OUTLOOK — A  new  factor  in 
the  canned  foods  situation  which 
many  had  been  disposed  to  dis¬ 
count  unduly  is  the  possibility  of 
extensive  buying  of  canned  foods 
for  relief  in  Europe.  The  Ameri¬ 
can  Red  Cross  has  already  shipped 
considerable  quantities  of  foods, 
mostly  in  the  F.  S.  C.  C.  relief 
classification  abroad,  and  reports 
persist  that  quantities  of  canned 
foods  will  also  be  purchased  for 


shipment  abroad.  Just  how  much 
a  factor  such  buying  will  constitute 
remains  in  doubt ;  it  is,  however,  a 
new  element  of  strength  for  the 
market.  Jobbers  in  general  are 
slow  to  take  steps  to  replace  inven¬ 
tories,  and  the  trade  in  general 
seems  still  to  be  waiting  for  more 
definite  data  on  the  extent  of  1940 
packs  before  proceeding  with  any 
real  buying. 

A  REAL  PROBLEM — While  not  pri¬ 
marily  of  interest  to  canned  foods, 
the  position  of  the  coffee  industry, 
as  revealed  by  the  Third  Pan- 
American  Coffee  Industry  confer¬ 
ence  here  this  week,  reveals  just 
what  real  woe  may  accrue  to  a  seg¬ 
ment  of  the  food  trade.  Coffee 
producing  countries  have  been  los¬ 
ing  one  customer  country  after 
another  with  the  spread  of  the 
European  war.  Brazil  is  now'  talk¬ 
ing  destruction  of  25  to  40  per  cent 
of  its  1940  crop,  and  other  South 
and  Central  American  producing 
countries  will  probably  find  them¬ 
selves  confronted  with  the  same 
necessity. 

CANNED  MILK  EXPORTS — A  sud¬ 
den  spurt  in  export  buying  of  con¬ 
densed  milk  developed  this  week. 
Holland  and  Denmark,  which  cap¬ 
tured  many  important  world  mar¬ 
kets  from  the  United  States  in 
recent  years,  are  both  out  of  the 
picture  now'  and  South  American 
and  Far  Ea.stern  markets  are  turn¬ 
ing  heavily  to  American  canners  of 
the  product  for  supplies. 

PEAS — Widespread  price  cutting 
on  early  pack  southern  peas  during 
the  past  week  tended  to  weaken  the 
market  materially,  but  this  selling 
has  now  tapered  off  and  packers 
are  firming  up.  On  standards,  80 
to  90  cents  now  appears  bottom 
against  recently  reported  sales 
down  to  70  cents,  f.  o.  b.  canneries. 
Wisconsin  packers  are  offering 
new  pack  standard  sweets  at  90 
cents  for  5  sieve,  with  fancy  4s  at 
$1.00,  3  sieve  at  $1.10,  and  2  sieve 
at  $1.25.  These  prices  are  a  little 
better  than  some  quotations  heard 
’round  the  market  recently. 

TOMATOES— A  quiet  market  for 
tomatoes  is  again  reported  this 
week.  Southern  packers  quote  the 
market  on  the  basis  of  60  cents  and 
up  for  2s,  8214  to  85  cents  for  2i/2S, 


and  $2.50  to  $2.75  for  10s,  f.  o.  b. 
canneries. 

NEW  LIMAS  QUOTED  —  Opening 
prices  on  futures  lima  beans  were 
reported  here  from  Ohio  this  week 
at  $1.50  for  midget,  $1.40  for  tiny, 
$1.30  for  small,  and  $1.15  for  med¬ 
ium,  all  in  No.  2  tins,  f.  o.  b. 
cannery. 

SALMON — Renewed  export  inter¬ 
est  in  salmon  is  reported  from 
Seattle  this  week,  with  England 
credited  with  buying  an  undis¬ 
closed  quantity  for  prompt  ship¬ 
ment  at  $2.25  per  dozen  for  fancy 
reds,  the  market  for  which  ranges 
$2.25  to  $2.35.  Pinks  are  also  re¬ 
ported  to  be  coming  in  for  more 
buying  interest  on  the  part  of  the 
domestic  trade,  at  $1.45  to  $1.50 
per  dozen,  while  chums  hold  steady 
at  $1.40  to  $1.45. 

APRICOTS — With  the  market  for 
fresh  apricots  in  California  .sky¬ 
rocketing,  the  trade  is  showing 
considerable  interest  in  new  pack 
offerings.  Goods  were  quoted  here 
this  week  at  $2.00  for  choice  halves 
21/2S  and  $1.60  for  choice  whole 
unpeeled.  Standard  whole  unpeel¬ 
ed  have  been  quoted  at  $1.25  for 
2V2S  and  75  cents  for  Is,  all  f.  0.  b. 
Coast.  The  usual  talk  of  “seriously 
curtailed  consumption  at  these 
prices”  is  heard  in  the  jobbing 
trade. 

CHERRIES — With  growers  getting 
up  to  7  cents  per  pound  for  new 
crop  Royal  Anne  cherries,  this 
fruit  is  also  scheduled  to  move  into 
the  upper  price  brackets  this  sea¬ 
son,  although  packers  are  not  yet 
quoting  new  pack.  With  both  the 
California  and  Northwestern  packs 
curtailed,  however,  it  is  not  expect¬ 
ed  that  canners  will  have  much 
difficulty  in  moving  their  limited 
1940  production,  even  at  higher 
prices. 

CANNED  CITRUS — Recent  price 
advances  on  both  Texas  and 
Florida  canned  citrus  products  are 
well  maintained,  and  the  market 
appears  closely  sold  up  on  the  part 
of  many  packers.  Relatively  lim¬ 
ited  offerings  are  reported  for 
prompt  shipment  this  week. 

BEETS — New  pack  New  York 
State  beets  were  quoted  into  the 
local  market  during  the  week,  with 
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fancy  diced  dark  red,  No.  2s  at  65 
cents,  with  cut  beets  at  the  same 
figure,  and  Julienne  at  67 *,4  cents. 
On  sliced,  the  market  is  listed  at  75 
cents,  while  whole  beets,  8  and 
over,  are  posted  at  75  cents,  10 
and  over  at  95  cents,  and  15  and 
over  at  $1.15,  all  f.  o.  b.  cannery. 
The  new  pack  is  coming  onto  a 
market  closely  sold  up  from  last 
season’s  pack. 

TUNA — Coast  reports  indicate 
that  the  new  pack  is  moving  out 
well  on  the  basis  of  $5.50  to  $6.00 
for  yellowfin  halves  and  $10.00  to 
$11.00  for  Is,  with  striped  bluefin 
at  $5.25  to  $5.50  for  halves  and 
$9.50  to  $10.00  for  Is,  f.  o.  b. 
canneries. 

SARDINES — No  changes  are  re¬ 
ported  this  week  on  either  Cali¬ 
fornia  or  Maine  sardines.  Demand 
continues  moderately  active,  with 
the  short  new  pack  in  Maine  mov¬ 
ing  out  as  packed.  California  can- 
ners  are  looking  for  renewed 
export  demand  on  Is  ovals,  which 
currently  are  quoted  on  the  basis 
of  $3.50  to  $4.00  per  case  at  the 
canneries. 

CHICAGO  MARKET 

Steady — Turn  to  Indiana  for  Tomatoes — Fair 
Demand  for  Corn — Warm  June  Puts  Peas 
on  Schedule — Asparagus  Season  Backward — 
Fruits  in  Good  Position — The  Grocery 
Octopus. 

By  “Illinois 

Chicago,  June  14,  1940. 

CENERAL  CONDITIONS  —  There  is 
not  much  use  in  reciting  the  situa¬ 
tion  as  applied  to  canned  foods  as 
the  talk  one  hears  all  around  is 
WAU  and  what  effect  it  will  have 
on  the  U.  S.  A. 

('anned  food  values  seem  to  be 
holding  their  own  as  sellers  are 
prone  to  wait  and  not  contract 
ahead. 

T(  MATOES — The  spot  market  is 
steady.  Demand  has  picked  up 
sonii'what  with  Indiana  canners 
shai  mg  in  a  broader  demand.  Light 
stocks  in  the  Ozarks,  as  well  as 
Utah  and  Tennessee,  have  forced 
some  buyers  •  who  draw  supplies 
from  those  sections,  to  look  to  the 
Hoo  iier  State.  The  going  market 


is:  No.  2  tin  standards,  62^2^;  No. 
21/2  tin  standards,  85c,  and  No.  10 
tin  standards.  $2.40  f.  o.  b.  Indiana. 
On  futures,  there  is  but  little  ac¬ 
tivity.  Some  low  prices  were  named 
early  in  the  season,  but  now  the 
canner  willing  to  book,  wants 
higher  levels. 

TOMATO  PRODUCTS  —  No.  10  tin 
puree  is  cleaning  up  nicely  with  a 
routine  demand.  The  price  range 
is  from  $2.75  to  $3.00,  factory. 
Tomato  .juice  is  also  cleaning  up 
and  remaining  stocks  are  more  or 
less  broken.  Catsup  has  had  sea¬ 
sonable  call. 

CORN — A  fair  demand  rules.  The 
market  is  unchanged.  No.  2  cream 
style  Evergreen  is  available  at  60c 
in  Ohio.  Indiana,  Wisconsin  and 
Iowa  canners  are  holding  at  2V2C  to 
5c  higher. 

Some  No.  2  extra  standard 
Golden  Bantam  corn  has  found 
ready  sale  at  67V->c,  factory.  No.  10 
tin  and  No.  1  tin  corn  of  all  grades 
and  varieties  are  scarce. 

Corn  canners  have  been  back¬ 
ward  about  pushing  sales  and  con¬ 
tracting  futures  with  the  result 
that  only  a  limited  volume  of  busi¬ 
ness  has  been  booked  to  date. 

PEAS — The  first  six  days  of  June 
with  its  warm  and  summer-like 
weather,  forged  the  pea  crop  ahead 
in  good  shape,  with  the  result  that 
canning  operations  will  begin 
throughout  this  territory,  prac¬ 
tically  on  schedule. 

About  the  only  demand  has  been 
for  No.  2  tin  standards,  something 
for  the  jobber  to  sell  to  the  re¬ 
tailer,  so  that  the  latter  can  sell  to 
the  consumer  at  10c  a  tin. 

GREEN  &  WAX  BEANS  —  Reports 
have  it  that  the  early  pack  in  the 
South  has  been  disappointing. 
Throughout  Wisconsin  and  Michi¬ 
gan,  canners  are  cleaning  out  their 
remaining  spots,  confident  that 
every  remaining  case  will  be 
wanted  before  the  new  pack  is 
ready.  Some  prices  are:  No.  2  tin 
standard  cut  green.  70c,  and  No.  2 
tin  extra  standard  cut  green,  72i/2C, 
Wisconsin. 

SPINACH  —  The  Ozarks  had  a 
larger  spring  pack  than  was  origi¬ 
nally  counted  on.  Some  slight 
shading  of  prices  has  been  noted 


from  that  district.  General  going 
quotations  are:  No.  2  tin  spinach, 
621/2  to  65c;  No.  21/2  tin  spinach, 
85c,  and  No.  10  tin  spinach,  $2.75, 
Ozarks. 

ASPARAGUS  —  Illinois  Canners 
have  been  up  against  a  backward 
season  and  there  is  little  pressure 
to  sell  as  most  of  the  companies 
booked  reasonably  heavy  for 
futures. 

The  California  pack  is  progres¬ 
sing  more  rapidly  but  opening 
prices  are  firmly  held  and  one  hears 
little,  if  any,  of  special  discounts  or 
concessions. 

GRAPEFRUIT  &  GRAPEFRUIT  JUICE 
— Interest  centers  in  the  juices. 
Segments  are  more  or  less  quiet, 
but  a  firm  market  rules.  Some 
quotations  are:  No.  2  sweetened 
blended  juice,  65c;  No.  2  sweetened 
orange  juice,  65c,  and  No.  2  grape¬ 
fruit  juice,  65c,  Florida,  with  the 
46-oz.  of  these  three  numbers, 
ranging  around  $1.40  to  $1.45, 
Florida. 

CALIFORNIA  FRUITS  —  New  pack 
apricots  have  occupied  the  lime¬ 
light  during  the  past  week  when 
several  California  canners  issued 
their  formal  opening.  These  were 
looked  upon  by  the  trade,  as  ex¬ 
tremely  high  and  very  little  busi¬ 
ness  has  been  booked  to  date.  Some 
prices  are:  No.  2  fancy  regular 
halves,  $2.25 ;  No.  1  tall  regular 
halves,  $1.35;  No.  2V->  choice  regu¬ 
lar  halves,  $2.00;  No.  2V1»  fancy 
whole  peeled,  $2.25,  and  No.  21/0 
choice  whole  peeled,  $2.00.  A  con¬ 
trol  on  yellow  cling  peaches  is 
rapidly  being  negotiated  and  it 
looks  like  opening  prices  on  clings 
will  be  about  the  same  as  last  year. 
Little  business  is  passing  on  this 
fruit. 

PACIFIC  NORTHWEST  —  Royal 
Anne  cherries  have  recorded  an  ad¬ 
vance.  Spots  are  moving  fairly 
well.  Prune  plums  have  sold  in  a 
free  manner  and  some  future  No. 
2  V2  choice  prunes  have  been  quoted 
at  $1.00.  Berries  have  not  sold  in 
a  large  way  in  this  territory  this 
year. 

APPLES  &  APPLESAUCE  —  It  looks 
like  a  50  per  cent  bloom  in  New 
York  State  and  that  has  a  tendency 
of  making  canners  of  applesauce  as 
well  as  apples,  a  little  firmer  in 
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their  spot  ideas.  No  future  prices 
have  been  named. 

RSP  CHERRIES — The  desire  on  the 
part  of  a  few  Michigan  canners  to 
clean  up  their  spots  has  forced  the 
market  downward  until  it  is  pos¬ 
sible  to  buy  No.  10  tin  at  $4.75, 
delivered.  No.  2  tin  red  sour  pitted 
are  scarce  and  the  trade  will  take 
new  packing  in  a  large  way  when 
ready. 

THE  FISH  LINE — Reds  are  strong 
with  the  lower  grades  holding  their 
own.  Shrimp  is  still  scarce  and 
some  high  prices  have  emanated 
from  the  Gulf.  Tuna  is  selling 
better,  due  to  a  more  seasonable 
demand.  Sardines  also  occupy  a 
strong  position. 

FOOD  PRODUCTS  CLUB — This  local 
organization,  which  has  among  its 
members,  practically  all  of  the 
wholesale  grocery  buyers  and 
brokers  as  well  as  other  prominent 
men  in  the  food  game,  will  hold  its 
annual  Field  Day,  Thursday,  June 
20th. 

Mention  is  made  of  this  as  can¬ 
ners  contacting  their  Chicago 
brokers  that  day,  will  probably  find 
it  most  difficult  to  reach  them. 

THE  GREAT  INTERSTATE  GROCERY 
CHAIN  OCTOPUS  —  The  following 
from  The  Interstate  Merchant  of 
St.  Louis  is  w'ell  worth  remember¬ 
ing: 

“The  A.  &  P.  is  the  largest  chain 
store  manufacturer  in  the  country. 
The  A.  &  P.,  controlling  13.49  per 
cent  of  the  entire  retail  grocery 
business  for  straight  grocery  and 
combination  stores,  continually 
sounds  the  slogan  of  saving  ‘in- 
between  expenses’  by  producing  its 
own  brands. 

“The  effect  of  this  ultimately,  will 
be  to  tell  the  consuming  public 
they  must  take  what  they  have  in 
stock  or  else.  To  make  this  point 
clearer  how  this  private  brand 
propaganda  is  being  carried  on 
quoted  statements  from  the  A.  &  P. 
advertisement  in  the  August  1939 
issue  of  ‘Woman’s  Day,’  the  com¬ 
pany’s  own  magazine  said  to  have  a 
circulation  of  more  than  1,500,000 
were  given. 

“This  publication  sells  for  two 
cents,  much  below  cost  of  produc¬ 
tion.  and  is  therefore  a  loss  leader 


compared  with  other  publications 
of  like  character. 

“These  ‘in-between  costs’  may  be 
classed  as  lower  wages,  less  em¬ 
ployment,  lower  local  taxes,  price 
variations  between  its  own  stores 
in  which  some  customers  are 
charged  more  than  others  for  the 
identical  products.” 

CALIFORNIA  MARKET 

Normal  Business  Continues — Short  Crop  of 
Cherries  Being  Canned — Apricots  Good  Size, 

Crop  Only  30  Per  Cent — The  Prices — 
Growers  Want  More  For  Peaches. 

By  “Berkeley” 

San  Francisco,  June  13,  1940. 

NORMAL — Despite  the  unsettled 
conditions  prevailing  throughout 
most  of  the  world,  and  the  dis¬ 
heartening  news  of  further  spread 
of  hostilities  abroad,  our  California 
canned  foods  business  seems  to  be 
moving  along  in  quite  a  normal 
manner.  The  volume  of  business 
booked  week  by  week  is  a  surprise 
to  some  interests,  as  is  also  the 
manner  in  which  prices  are  being 
maintained.  This  is  particularly 
advances  because  of  limited  stocks. 

CHERRIES — The  canning  of  fruit 
got  under  way  a  few  days  ago,  with 
cherries  to  receive  the  first  atten¬ 
tion.  The  crop  is  very  short  and 
impressive  when  one  looks  over  the 
decline  in  the  securities  market. 
Here  and  there  an  item  in  canned 
foods  softens  under  selling  pres¬ 
sure,  but  just  as  often  there  are 
the  demand  for  fruit  for  shipping 
active,  so  the  canned  pack  will  be 
small.  Prices  must  be  higher  than 
a  year  ago,  as  canners  are  paying 
much  more  for  fruit.  From  Ore¬ 
gon  comes  word  that  the  crop  in 
that  State  is  but  about  one-half 
that  of  a  full  crop.  Growers  are 
getting  5  cents  a  pound  for  fruit, 
or  quite  a  bit  less  than  growers  in 
California.  In  Washington  and 
other  parts  of  the  Pacific  North¬ 
west  the  crop  seems  to  be  in  better 
shape  than  in  Oregon,  with  Royal 
Anne  cherries  making  a  better 
showing  than  other  varieties.  This 
variety  may  give  a  yield  of  as  much 
as  80  per  cent  of  that  of  last  year. 
Spot  cherries  in  the  Coast  market 


may  still  be  had  at  $2.00  for  fancy, 
$1.90  for  choice  and  $1.65  for  stan¬ 
dard,  in  the  No.  21/2  size. 

APRICOTS — Growing  weather  has 
been  highly  satisfactory  for  apri¬ 
cots  and  this  fruit  is  running  to 
large  sizes.  The  crop,  however, 
will  not  be  more  than  30  per  cent 
of  a  full  one.  Canners  are  paying 
$60  a  ton  for  fruit  in  the  Vacaville 
district  and  San  Joaquin  Valley 
counties,  and  up  to  $75  in  the  San 
Francisco  Bay  region.  Consider¬ 
able  business  has  been  booked  on 
whole  apricots  at  prices  brought 
out  early  by  some  of  the  smaller 
independent  operators  and  now, 
tentative  opening  prices  on  the  full 
list  have  been  brought  out  by  sev¬ 
eral  packers.  The  list  of  W.  J. 
Withers,  Inc.,  offering  the  pack  of 
the  newly-organized  Oakland  Can¬ 
ning  Co.,  follows:  Halves,  un¬ 
peeled,  No.  2V2  Fancy,  $2.15,  and 
No.  1  tall,  $1.35;  No.  2V->  Choice, 
$1.85,  and  No.  1  Tall,  $1.15;  No. 
21/2  Standard,  $1.65,  and  No.  1 
Tall,  $1.05;  No.  2i/2>  Light  Syrup, 
$1.45;  No.  10  Choice,  $6.50;  No.  10 
Standard,  $5.60;  No.  10  Water, 
$4.60,  and  No.  10  Solid  Pack  Pie, 
$6.00.  Whole  unpeeled,  are  quoted 
at  $1.55,  for  No.  2V1>  Choice,  $1.00 
for  No.  1  Tall,  $5.50  for  No.  10, 
and  60  cents  for  8-oz.  Whole  peeled 
are  $2.15  for  No.  2V2  Fancy,  $1.85 
for  No.  21/2  Choice,  $1.25  for  No. 
1  Tall  Fancy,  $1.15  for  No.  1 
Choice,  $7.25  for  No.  10  Fancy, 
$6.50  for  Choice,  75  cents  for  8-oz. 
Fancy  and  70  cents  for  Choice. 
These  prices  are  for  Blenheim 
apricots,  the  packing  of  which  is 
due  to  get  under  way  June  17th. 

Some  other  packers  have  come 
out  with  slightly  higher  lists,  but 
with  an  allowance  of  from  2V-> 
cents  to  15  cents  a  dozen  for  Juiy- 
August  shipment.  The  Chevy 
Chase  Company,  of  San  Jose,  in¬ 
cludes  Apricot  Nectar  in  its  list, 
offering  this  product  at  65  cents  a 
dozen  for  the  12-oz.  size,  and  $4.05 
for  No.  10. 

PEACHES — A  public  hearing  on  a 
proposed  marketing  order  for  the 
forthcoming  crop  of  cling  peaches 
was  to  be  held  this  week  at  Sacra¬ 
mento,  the  hearing  having  been  re¬ 
quested  by  both  organized  growers 
and  organized  packers.  Last  year, 
growers  received  a  minimum  of 


20 


THE  CANNING  TRADE  •  June  17,  1940 


$20  a  ton  for  canning  fruit  and  this 
yi^ar  are  asking  $30,  claiming 
higher  costs  of  production.  There 
is  a  substantial  hold-over  of  can¬ 
ned  peaches  and  canners  hope  to 
hold  the  pack  down  to  not  more 
than  10,000,000  cases. 

PASTE — A  good  demand  is  being 
noted  for  tomato  paste  at  $3.50  for 
spot  and  $3.35  for  futures.  Just 
what  effect  the  entrance  of  Italy 
into  the  European  war  will  be  on 
the  tomato  paste  market  remains 
to  be  seen,  but  it  can  easily  mean 
an  expanded  market  in  this 
country  for  the  California  product. 

SALMON — The  salmon  distribut¬ 
ing  trade  has  been  advised,  through 
the  Asociation  of  Pacific  Fisheries, 
that  unsold  stocks  of  canned 
salmon  as  of  May  31  amounted  to 
1,120,878  cases,  compared  with 
1,250,284  in  April  and  1,070,059 
cases  a  year  ago.  Sales  during 
May  included  72,184  cases  of 
Alaska  Reds  and  25,102  cases  of 
Pinks. 

PINEAPPLE — A  new  list  on  Ha¬ 
waiian  canned  pineapple  is  expect¬ 
ed  within  a  few  days,  the  shipping 
date  on  the  former  date  being  close 
to  expiration.  Packing  is  com¬ 
mencing  to  get  under  way  on  a 
larger  scale  and  will  be  in  full 
swing  in  July. 

SALAD  VEGETABLES  —  Tentative 
prices  on  1940  pack  Del  Monte 
brand  mixed  vegetables  have  been 
named  by  the  California  Packing 
Corporation  at  65  cents  for  the 
buffet  size  and  $1.05  for  the  one- 
pound  tall.  New  stock  will  be 
available  in  September  from  the 
Utah  pack. 


GULF  STATES  MARKET 

Shrir  tp  Running  Large — Very  Little  Canning 
Beinf;  Done — Showers  of  Little  Benefit  to 
Crop— Packing  Passed  the  Peak. 

By  “Bayou” 

Mobile,  Ala.,  June  14,  1940. 

s.  vFviMP — The  shrimp  in  the  Gulf 
at  p  "esent  are  some  of  the  largest 
ever  caught  on  this  coast.  They 
are  ;ot  the  Jumbo  prawn  variety, 
but  ley  run  18  to  20  to  the  pound 


after  headed,  which  is  classed  as 
Jumbo  Shrimp  in  this  section. 

Jumbo  Prawn  10  to  12  to  the 
pound  frequent  the  coast  of  Texas, 
but  these  Jumbo  Prawn  seldom 
visit  our  coast. 

The  factories  here  prefer  the  18 
to  20  size  shrimp  to  the  10  to  12 
size  for  canning,  because  they’re 
easier  to  make  weight  in  the  small 
No.  1  cans  and  they  are  more  ten¬ 
der  than  the  larger  prawn. 

However,  the  headless  shrimp 
market  prefers  a  large  prawn,  be¬ 
cause  being  larger  and  tougher, 
they  will  carry  better  when  ship¬ 
ping  in  barrels  and  boxes  packed 
in  ice.  For  this  same  reason,  the 
raw  headless  shrimp  trade  buys 
very  cautiously,  shrimp  that  run 
more  than  25  count  to  the  pound, 
since  the  smaller  the  shrimp  the 
more  it  mashes  and  breaks  up  in 
shipping. 

The  fishermen  are  finding  shrimp 
.scarce  in  the  Gulf,  therefore,  very 
few  are  being  canned  and  the  bulk 
of  those  produced  go  to  the  raw 
headless  shrimp  market,  which  is 
able  to  absorb  all  produced. 

Some  inquiries  are  coming  in  for 
canned  shrimp,  but  no  heavy  buy¬ 
ing  is  expected  until  August  and 
September. 

The  price  of  canned  shrimp  is 
$1.15  per  dozen  for  No.  1  small; 
$1.20  for  No.  1  medium  and  $1.25 
for  No.  1  large,  f.  o.  b.  factory. 

OYSTERS  —  The  market  on  canned 
oysters,  which  has  been  practically 
dead  for  two  months,  is  now  show¬ 
ing  a  little  sign  of  life,  in  the  way 
of  a  few  inquiries  that  are  coming 
into  this  section,  but  no  activity  is 
looked  for  for  another  three 
months. 

The  price  of  canned  oysters  is 
$1.05  per  dozen  for  five  ounce  and 
$2.10  for  ten  ounce,  f.  o.  b.  factory. 

SNAP  BEANS  —  This  section  has 
been  getting  nothing  but  showers 
and  while  it  has  benefitted  the 
bean  crop,  yet  the  ground  being 
dry  and  the  sun  hot,  the  crops  have 
not  profited  to  the  extent  that  they 
would  if  they  had  a  general  rain. 

In  localities  where  rainfall  has 
been  more  generous,  the  bean  crop 
is  showing  up  better  than  in  others 
where  very  little  rain  has  fallen. 

The  peak  of  the  snap  bean  pack 
has  been  reached  and  passed,  so 


now  it  is  the  beginning  of  the  end 
of  the  pack.  There  are  usually 
three  crops  of  beans  gathered  from 
snap  beans  and  the  middle  one  is 
the  largest. 

The  canners  of  this  section  de¬ 
pend  a  good  deal  on  the  snap  bean 
pack,  because  it  is  their  principal 
vegetable  pack,  hence,  greater 
efforts  are  being  put  forth  for  this 
pack  than  the  others. 

The  okra  pack  is  the  next  vege¬ 
table  pack  in  importance  here,  and 
some  years  it  gives  the  bean  pack  a 
close  run. 

However,  okra  is  more  or  less  a 
long  drawn  out  pack,  inasmuch  as 
there  are  six  to  eight  crops 
gathered  from  the  same  plant, 
which  necessitates  continous  har¬ 
vesting  operations. 

The  price  of  cut  stringless  beans 
is  75  cents  per  dozen  for  No.  2  and 
$3.50  for  No.  10,  f.  o.  b.  factory. 

RIO  GRANDE  VALLEY 

Tomato  Pack  Underway — The  Prices — 
Grapefruit  Juice  Stocks  Low — Further  Price 
Advance  Expected — Packing  Pineapple  Juice. 

By  “Rio  Grande” 

Mission,  Texas,  June  14,  1940. 

NUPACK  TOMATOES — The  tomato 
pack  is  now  under  way  in  the  Rio 
Grande  Valley.  It  was  set  off  with 
a  resounding  bang  as  the  tomato 
quotations  were  released  for  the 
consideration  of  the  trade,  most  of 
which  had  already  cautiously  con¬ 
tracted  s.a.p.  neither  high  nor  low, 
but  reflecting  careful  study  of  the 
market  and  existing  conditions,  we 
quote  them  here.  All  prices  f.  o.  b. 
common  Valley  points. 


48  1  . $  .44 

24  2  . 621/0 

6  10  .  2.75 


So  far  as  is  known,  the  trade  has 
received  them  just  as  cautiously  as 
they  were  extended.  They  realize 
that  they  were  set-up  through  the 
cooperation  of  the  South  Texas 
Canners  Cooperative  Sales  Com¬ 
pany,  and  there  are  some  who  state 
point  blank  that  there  cannot  be 
any  cooperation  amongst  canners. 
But  time,  and  quickly,  will  answer 
that.  It  is  to  be  noted  that  dead- 
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liest  competition  is  from  Baltimore, 
which  commands  the  coastal  mar¬ 
ket,  with  low  prices.  And  as  in 
the  case  of  grapefruit  juice,  having 
put  our  house  in  order,  with 
Florida  still  panting  under  mal¬ 
adjusted  price  structure,  Texas  is 
also  putting  her  tomato  house  in 
order.  Suggest  Florida  and  Balti¬ 
more  take  note,  and  answer  if  they 
will. 

GRAPEFRUIT  JUICE  —  Forty-six 
ounce  at  $1.60  and  No.  2s  at  621/0 
to  65c  continued  to  prevail,  with  it 
admitted  that  this  is  as  high  as  the 
market  can  go  at  the  present  time, 
and  under  existing  conditions.  But 
the  fact  remains  that  grapefruit 
juice  stocks  are  very  low',  46-oz. 
abnormally  so.  There  is  no  fretting 
over  a  market  suddenly  become 
dull,  for  the  packers  feel  that  it  is 
only  a  question  of  a  month  or  so 
before  the  above  prices  w'ill  be  low'. 
One  thing  hampering  the  market  at 
the  present  time  is  that  buyers 
seem  to  be  doing  some  shifting  of 
inventories  among  themselves. 

PINEAPPLE  JUICE — This  pack  is 
going  strong  down  here,  w'ith  the 
pack  variously  estimated  at  from 
300,000  cases  to  600,000  cases.  The 
fruit  is  coming  in  strong  from 
Mexico,  W’ith  delivery  evidently  on 
a  good  schedule.  Prices  remain  un¬ 
changed,  and  demand  still  un¬ 
abated. 

48/12-oz.  Pineapple  Juice. ...$  .62/2 

24  2-oz.  Pineapple  Juice . 90 

12/46-oz.  Pineapple  Juice....  2.05 

6  10-oz.  Pineapple  Juice....  4.25 
f.  0.  b.  Valley. 


’CRAMS  OF  INTEREST 

(Continued  from  page  12) 

FROSTED  FOODS  TO  CANADA 

Edwin  T.  Gibson,  Vice-President  of 
General  Foods  Corporation  in  charge  of 
its  Frosted  Foods  Division,  announces 
that  Hudson’s  Bay  Company,  of  Winni¬ 
peg,  will  be  the  exclusive  distributor  in 
Canada  of  “Birds  Eye”  frosted  foods. 
The  Canadian  firm  will  begin  distribu¬ 
tion  of  quick-frozen  fruits,  vegetables, 
and  sea  foods  under  the  “Birds  Eye”  label 
in  Canada  in  the  Fall.  Fruits  and  vege¬ 
tables  will  be  produced  in  the  provinces 
of  Ontario,  Quebec,  and  British  Columbia 
and  will  be  packed  by  the  Deerfield  Pack¬ 
ing  Company,  Ltd.,  of  Montreal.  General 
Seafoods,  Ltd.,  of  Halifax,  the  largest 
Canadian  packers  of  quick-frozen  fish 
and  exporters  to  both  the  United  States 
and  England,  will  quick-freeze  fish  fillets, 
fish  steaks,  and  shell  fish  under  the 
“Birds  Eye”  label  for  the  Hudson’s  Bay 
Company. 


FISHING  INDUSTRY  ASKS  PROTECTION 

The  Maritime  Federation  of  the  Paci¬ 
fic,  in  convention  at  Astoria,  Oregon,  has 
drawn  up  a  memorandum  to  Congress 
asking  the  protection  of  the  fishing  in¬ 
dustry  of  the  Pacific  Coast  from  Oriental 
fishermen  with  floating  canneries  and 
large  fleets  of  boats.  The  memorandum 
declares  the  three-mile  limit  has  been  out¬ 
moded  and  that  it  does  not  prevent  Jap¬ 
anese  fishermen  from  invading  Alaskan 
waters. 

MAYOR  TO  WELCOME  GROCERS  TO 
CONVENTION 

Mayor  Fiorello  H.  LaGuardia  of  New 
York  City  personally  will  welcome  the 
13,000  food  retailers  of  the  nation  who 
will  attend  the  43  annual  convention  of 
the  National  Association  of  Retail  Gro¬ 
cers,  to  be  held  there  from  June  16th  to 
20th,  Gerrit  Vander  Hooning,  President 
of  the  Association,  has  announced. 


CONTINENTAL’S  CAP-SEALED  CAN 

A  new  advertising  campaign  will 
break  this  summer  for  Continental  Can 
Company.  Featured  by  double-spreads 
in  leading  national  magazines,  the  cam¬ 
paign  will  run  throughout  the  summer 
months  and  will  be  designed  to  increase 
sales  for  the  brewers  who  pack  their 
beer  and  ale  in  Continental  Cap-Sealed 
Cans. 

The  first  advertisement  in  this  series 
will  appear  in  the  July  1st  issue  of 
Life,  and  succeeding  double  spreads  will 
appear  throughout  the  summer  in  Life, 
Liberty  and  Collier’s.  This  will  be  part 
of  a  concentrated  sales  promotion  plan 
for  three  months  all  over  the  country. 

Primarily  a  campaign  to  help  Conti¬ 
nental’s  customers  increase  their  sales, 
the  advertisements  will  sell  beer  and  ale 
first  of  all,  doing  a  job  for  the  whole 
industry.  Underlying  theme  of  the  cam¬ 
paign  will  be  “beer  and  ale  the  way  you 
like  it  ...  in  the  easy-to-open  Cap-Sealed 
can.” 

Last  year’s  campaign,  according  to 
Continental’s  advertising  manager,  H. 
A.  Goodwin,  netted  a  sales  increase  of 
approximately  40  per  cent  for  the  year. 
Already  this  year,  sales  are  32  per  cent 
ahead  of  1939.  Agency  for  the  account 
is  Batten,  Barton,  Durstine  &  Osborn, 
Inc. 

WORTH  COPYING 

Proof  that  the  Indian  women  of  Alaska 
are  adept  copyists  was  brought  home 
recently  by  a  member  of  the  Mills  College 
art  department  who  shopped  for  sou¬ 
venirs  in  native  Alaskan  villages.  Finest 
item  in  her  collection  is  a  bit  of  bead- 
work  by  an  Indian  woman  who  had  no 
knowledge  of  English.  The  design, 
worked  out  in  vari-colored  beads,  is  an 
exact  duplicate  of  a  Del  Monte  Tomatoes 
label. 

PICKLE  PACKERS  TO  MEET  JUNE  26 

The  mid-year  meeting  of  the  National 
Pickle  Packers  Association  will  be  held  at 
the  Palmer  House,  Chicago,  on  Wednes¬ 
day,  June  26th,  when  the  acreage  and 
carry-over  situation  will  be  thoroughly 
discussed  along  with  other  business. 


THE  POPULAR  HAMILTON  COIL 

For  cooking  pulp,  sauces,  etc. 


Made  of  copper 
in  two  sizes  for 
500  and  1,000 
sal.  tanks.  Large  heating  sur¬ 
face;  quick  acting;  outwear 
any  other  type  3  to  1;  fewest 
joints;  stand  up  to  125  lbs. 
working  pressure;  easy  to  in¬ 
stall.  Priced  attractively.  Send 
for  bulletin  63. 


HAMILTON  KETTLE  WORKS  CO..  Hamilton,  Ohio 


,uur 


NEW  IMPROVED  BASKET 

will  last  a  season  or  more^longer 

At  No  Extra  Cost 


Write  for  Samples  and  ‘Prices 

RIVERSIDE  MANUFACTURING  CO. 

MURFREESBORO,  NORTH  CAROLINA 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports. 


Canned  Vegetables 


Eastern 

Central 

West  Coast 

Low  High 

Low  High 

Low  High 

ASPARAGUS 

White  Colossal,  Mo.  2% . 

2.65 

2.80 

Large,  No.  2% . 

2.70 

2.85 

Medium,  No.  2% . 

2.55 

2.70 

Green  Mam.,  No.  2  ro.  cans . 

2.50  2.60 

2.55 

2.60 

Large,  No.  2 . 

2.50 

2.40  2.50 

2.52% 

2.55 

Medium,  No.  2 . 

2.(55 

2.30  . 

2.40 

2.50 

Tips,  White,  Mam.  No.  1  sq . 

2.60 

2.70 

Small,  No.  1  sq . 

2.40 

2.65 

Green  Mam.,  No.  1  sq . 

2.40 

2.60 

Small,  No.  1  sq . 

2.25 

2.40 

Green  Tips,  60/80,  2s . 

2.UU 

2.10 

2.10  2.16 

....... 

Green  Tips,  40/60,  23 . 

2.30 

2.60 

2.30  2.36 

Green  Cuts  and  Tips.  2s . 

1.65 

1.66  1.76 

•.•a... 

Green  Cuts  and  Tips,  10s . 

7.35 

7.50 

7.50  9.50 

Green  Cuts,  2s . 

1.05 

STRINGLESS  BEANS 

Fancy  French  Cut  Green,  No.  2 

.85 

1.00 

1.10  . 

1.06 

1.10 

No.  10  . 

4.90 

5.00 

Ex.  Std.  Cut  Green,  No.  2 . 

.70 

.80 

.72%  .80 

.85 

1.00 

No.  10  . 

3.35 

3.86  . 

Std.  Cut  Green,  No.  2 . 

.62% 

.67% 

.70  .75 

.75 

.80 

No.  10  . 

3.25 

3.25 

3.60  . 

3.50 

3.75 

Fancy  Whole  Green,  No.  2 . 

1.45 

.  1.60 

1.35 

1.50 

No.  10  . 

5.00  5.50 

4.85 

5.50 

Ex.  Std.  Whole  Green,  No.  2.... 

1.10 

1.20 

1.20 

No.  10  . 

5.00 

5.25 

Fancy  Cut  Wax,  No.  2 . 

.95 

.96  1.05 

No.  10  . 

.  6.60 

Ex.  Std.  Cut  Wax,  No.  2 . 

.70 

.87% 

.87%  . 

No.  10  . 

3.75  4.60 

.65 

.77% 

.72%  . 

No.  10  . 

3.60  ■  . 

Fancy  Whole  Wax,  No.  2 . 

1.20 

1.06  1.55 

No.  10  . 

4.75  5.00 

Ex.  Std.  Whole  Wax,  No.  2 . 

1.00 

1.00  1.16 

No.  10  . 

. 

No.  10  . 

Red  Kidney,  Std..  No.  2 . 

.65 

7.'» 

.70  .75 

No.  10  . 

3.50 

3..50 

3.25  3..50 

LIMA  BEANS 

No.  2  Tiny  Green . 

.  1.35 

1.55 

1.35  1.40 

1..50 

1.50 

No.  10  . 

.  7.25 

7.50 

8.00 

No.  2  Fancy  Small  Green . 

.  1.05 

1.30 

1.20  1.30 

No.  2  Medium  Green . 

.  1.15 

1.10  1.30 

1.25 

1.25 

No.  10  . 

.  6.76 

6.00 

No.  2  Green  &  White . 

.80 

■92% 

.90  . 

.90 

.90 

No.  10  . 

.  4.75 

4.75 

No.  2  Fresh  White . 

.67%  .80 

.72%  .80 

.90 

.95 

No.  10  . 

.  3.50 

4.00 

.  .60 

BEF.TS 

Whole,  No.  2 . 

.75 

1.15 

.85  1.35 

1.05 

No.  2%  . 

1.00 

1.20 

.90  1.50 

No.  10  . 

3.75 

4.00 

3.25  5.00 

Std.  Cut,  No.  2 . 

.65 

.65  . 

No.  2%  . 

.90 

.70  . 

No.  10  . 

3.26 

3.25 

2.76  3.00 

Far,  y  Cut,  No.  2 . 

.65 

.70 

.67%  .721/. 

N-.  2%  . 

.72%  .80 

No.  10  . 

3.00  3.26 

Std.  Sliced.  No.  2 . 

.75 

.80 

.85 

.90 

No.  2%  . 

.  .  . 

1.10 

No.  10  . 

3.76 

3.75 

3.35 

Fancy  Sliced,  No.  2 . 

.90 

.70  .72% 

No.  10  . 

3.00  3.26 

3.60 

CARROTS 

Std.  Sliced,  No.  2 . 

I'o.  10  . 

..  4.50 

4.60 

Std.  Diced,  No.  2 . 

.75 

.75 

.72%  . 

.65 

.70 

N  ).  10  . 

..  3. .50 

4.00 

3.2R 

peas  and  CARROTS 

Std  No.  2 . 

.70 

.80 

Fancy  No.  2 . 

...  1.00 

1.15 

1.05  1.20 

i.ob 

i.io 

CANNED  VEGETABLES— Continued 


CORN — Wholegrain 

Yellow,  Fancy  No.  2 . 

No.  10  . 

Ex.  Std.  No.  2......».. 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

White,  Fancy  No.  2 . 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

ShoepeK,  Fancy  No.  2. 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

CORN — Creamstyle 
Yellow,  Fancy  No.  2.... 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

White,  Fancy  No.  2.... 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 


Eastern 


Low 

High 

.90 

1.15 

5.15 

5.25 

.80 

.82% 

4.76 

5.00 

.70 

4.00 

.92%  1.06 

6.26 

6.30 

.86 

1.00 

4.76 

.76 

4.00 

4.60 

1.00 

1.16 

6.25 

6.00 

.90 

1.06 

4.35 

5.25 

.85 

.85 

.80 

.95 

4.50 

4.76 

.75 

.85 

4.00 

4.25 

.70 

.77% 

.90 

1.00 

5.00 

.72%  .90 

4.20 

5.00 

.60 

.65 

4.00 

4.25 

Central 
Low  High 


.90  1.02V. 

4.85  5.25 

.87%  .95 
4.60  4.75 

_  .86 

_  4.50 

.92%  1.07% 
6.00  5.50 

4.'60  !“!!!! 

.76  _ 

4.26  _ 

.97%  1.00 

6.00  6.00 


.85 


.85 

1.00 

4.25 

4.50 

.67% 

.75 

3.75 

4.25 

.65 

.70 

3.40 

4.00 

.85 

.90 

4.00 

4.60 

.67% 

.75 

3.95 

4.50 

.60 

.65 

3.65 

4.00 

West  Coast 
Low  Hii;h 


HOMINY 

Std.  Split,  No.  1  Tall . 

No.  2%  . 

No.  10  . 

MIXED  VEGETABLES 

Fey.,  No.  2 . 

No.  10  . 

Std.,  No.  2 . 

No.  10  . 

PEAS 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  5s . 

No.  2  Ex.  Std.  Sweets,  2s . 

No.  2  Ex.  Std.  Sweets.  3s . 

No.  2  Ex.  Std.  Sweets,  4s . 

No.  2  Ex.  Std.  Sweets.  5s . 

No.  2  Std.  Sweets,  2s . 

No.  2  Std.  Sweets,  33 . 

No.  2  Std.  Sweets.  4s . 

No.  2  Std.  Sweets,  6s . 

No.  10  Std.  Sweets,  2s . 

No.  10  Std.  Sweets,  3s . 

No.  10  Std.  Sweets,  4s . 

No.  10  Std.  Sweets,  5s . 

No.  2  Fey.  Alaskas,  Is . 

No.  2  Fey.  Alaskas,  2s . 

No.  2  Fey.  Alaskas,  3s . 

No.  2  Ex.  Std.  Alaskas,  Is . 

No.  2  Ex.  Std.  Alaskas,  2s . 

No.  2  Ex.  Std.  Alaskas.  3s . 

No.  2  Ex.  Std.  Alaskas,  4s . 

No.  2  Ex.  Std.  Alaskas,  5s . 

No.  10  Ex.  Std.  Alaskas,  Is . 

No.  10  Ex.  Std.  Alaskas.  2s . 

No.  10  Ex.  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  4s . 

No.  2  Std.  Alaskas,  5s . 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  3s . 

No.  10  Std.  Alaskas,  4s . 

No.  10  Std.  Alaskas.  5s . 

No.  2  Ungraded . 

Soaked,  2s  . 

10s  . 

Blackeye,  2s.  Soaked . 

10s  . 

PUMPKIN 

Fancy,  No.  2 . 

No.  2% . 

No.  3  . 

No.  10  . 

SAUER  KRAUT 

Fancy,  No.  2 . 

No.  2%  . 

No.  3  . 

No.  10  . 


.70  .85 

. .  2.76 


.80  .92% 

4.25  4.60 

.60  .80 

3.25  4.00 


1.35  . 

1.25  . 

1.15  . 

1.07%  1.10 

1.10  . 

1-07%  . 

.90  1.02% 

.87%  . 

.90  . 

.87%  . 

.85  . 


4.00 


1.50  1.55 

1.26  . 

1.05  . 


.85 


4.50  . 

.85  . 

.75  . 

.70  .90 


4.00 

3.80 


.70  . 

.57%  .60 

2.75  3.00 

.60  .65 

2.50  3.26 


.90  . 

2.90  3M0 


.70  .75 

.75  .90 


2.80  3.40 


’".70  ’liio 

2.00  2.36 


1.27%  1.50 

1.35 

1.50 

1.10  1.30 

1.30 

1.40 

1.00  1.20 

1.20 

1.30 

1.00  . 

1.10 

1.20 

1.10  1.20 

1.20 

1.26 

1.00  . 

1.00 

1.20 

.95  . 

.95 

1.00 

.90  . 

.92% 

.97  ‘/j 

.97%  1.00 

.90  .95 

.95 

1.00 

.85  .90 

.85 

.90 

.85  .90 

.85 

6.26  6.76 

5.00  5.25 

4.50  4.75 

4.10 

4.25 

4.25  4.75 

4.00 

4.15 

1.45  1.50 

1.35  1.45 

1.35 

1.45 

1.07%  1.40 

1.30 

1.40 

1.20  . 

1.10  1.15 

1.20 

1.30 

1.05  1.10 

1.10 

1.20 

.95  1.00 

1.00 

1.10 

■97J.i 

1.00 

.95  1.00 

i.ob 

1.10 

.92'/,  . 

.90 

.95 

.87';.  .90 

.85 

.95 

.87'/ . 

.85 

.i)r> 

.95 

1.00 

.60  .60 

.60 

.65 

2.50 

.65 


■671/j 

.65 

.67', 

.90 

.85 

.90 

2.75 

3.25 

2.90 

.70 

.80 

.Tn 

.75 

.85 

1.00 

1.15 

2.90 

3.30 

3.10 

3.30 

SPINACH 

No.  2 . 

No.  2%  . 

No.  10  . 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas. 
Std.  No.  2,  Gr.  Corn,  Fr.  Limas. 
Triple,  No.  2 . 


.70  . 

.62'% 

.65 

.87'.'.  1.00 

.85 

3.00  3.40 

2.75 

2.85 

.77%  .86 

.90  1.10 

.97%  _ _ 

— 

1.07% 

1.35 

4.35 
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Eastern 
Luw  High 


Central 
Low  Hii^h 


West  Coast 
Low  High 


CANNED  FRUITS— Continued 


SWEET  POTATOES 


.70 

.80 

No.  2%  . 

.85 

1.00 

No.  3  . 

No.  10  . 

koo 

3.35 

Fey.,  No.  2  Syrup  Pack . 

.76 

.76 

No.  2%  . 

1.00 

1.07% 

1.00 

No.  3  . 

No.  10  . 

3.35 

3.76 

TOMATOES 

Fancy,  No.  2 . 

.80 

.90 

1.05 

1.10 

No.  2%  . 

1.15 

1.25 

1.25 

1.35 

No.  3  . 

No.  10  . 

ioO 

4.25 

4.50 

Ex.  Std.,  No.  1 . 

.50 

.46 

.47% 

No.  2  . 

.70 

.75 

.70 

.90 

No.  2%  . 

.92% 

1.17% 

.90 

1.15 

No.  io  . 

2.85 

3.50 

2.75 

3.50 

Std..  No.  1 . 

.45 

.47% 

.42% 

No.  2  . 

.60 

.70 

.62  Va 

No.  2%  . 

.82%. 

.90 

.85 

.85 

No.  3  . 

.90 

No.  10  . 

2..50 

2.75 

2.40 

2.65 

TOMATO  PUREE 

Std.,  No.  1,  Who.  St.  1.04 . 

.40 

.50 

.42% 

.45 

..  3.00 

3.00 

3.26 

Std.,  No.  1,  Trim  l.(i35 . 

..  .37% 

.40 

-42% 

No.  10  . 

..  2.75 

2.75 

3.00 

TOMATO  JUICE 

No.  211  Cyl.. 
No.  300  . 


No.  303  Cyl . 

. 57','. 

No.  2  Cyl . 

No.  3  Cyl . 

. . 60 

3.25 

.  2.35 

3.00 

2.90 

TURNIP  GREENS 

. 75 

.70 

.76 

No.  2%  . 

.  1.06 

.95 

1.00 

No.  10  . 

3.75 

3.25 

3.50 

1.20 

1.50 


Solid  Pack 


1.05 

1.06 

1.35 

1.35 

4.35 

4.35 

.76 

1.16 

3.35 

With  puree 
.65  .67 '/j 

.KO  .82''.. 

1.00  1.02V-. 


3.15  3.35 


3.25  3.40 

.62Vj  . 

3.00  3.15 


2.90  3.15 


Canned  Fruits 


APPLES 


No.  10,  water . 

2.76 

No.  10,  standard  heavy  pack.... 

2.90 

No.  10,  fancy  heavy  pack . 

3.25 

apple  sauce 

No.  2  Fancy . * . 

.70 

3.50 

.65 

No.  10  . 

2.85 

3.00 

3.50 


.72  Mi 


2.90  3.00 

3!25  O5 


APRICOTS 


No.  2%,  Fancy . 

2.00 

1.95 

1.35 

6.50 

6.25 

5.00 

1.00 

2.25 

2.00 

1.45 

6.50 

5.50 

1.10 

No.  2%'  Std . 

No.  10  Fancy . 

No!  10!  Std . 

BLACKBERRIES 

Std.,  No.  2 . 

No.  10,  water . 

3.76 

4.00 

BLUEBERRIES 

No  2  . 

,.  1.40 

1.60 

1.45 

1.60 

No.  10  . 

..  7.00 

9.00 

CHERRIES 

Red  Sour  Pitted,  No.  2 . 

..  1.05 

1.00 

1.10 

1.35 

1.40 

Red  Sour  Pitted.  No.  10 . 

..  4.75 

5.25 

4.75 

5.50 

5.00 

5.25 

R.  A.  Fey.,  No.  2V< . 

. 

2.00 

2.15 

Choice,  No.  2V2 . 

. 

1.90 

2.10 

Std.,  No.  2% . 

. 

1.65 

1.80 

Fey.,  No.  10 . 

. 

6.85 

7.00 

Choice,  No.  10 . 

. 

6.45 

6.75 

Std..  No.  10 . 

. 

5.75 

6.00 

FRUITS  FOR  SALAD 

Fey.,  No.  2Va . 

2.30 

2.40 

No.  10  . 

. 

7.65 

7.76 

GRAPEFRUIT  SECTIONS 

No.  2  . 

..  1.00 

1.10 

No.  5  . 

. 

2.60 

GRAPEFRUIT  JUICE 

No.  1  . 

No.  300  . 

. 

.45 

No.  2  . 

.65 

.72  '4 

.62'..'. 

.65 

...  1.40 

1.45 

1.60 

No.  5  . . 

GOOSEBERRIES 

Std.,  No.  2 . 

... 

1.35 

No.  10  . 

. 

6.00 

PEACHES 

Y.  C.,  Fey..  No.  2% . 

1.50 

1.60 

Choice,  No.  2% . 

1.25 

1.45 

Std.,  No.  2% . 

. 

1.15 

1.25 

Fey.,  No.  10 . 

4.90 

5.05 

Choiee.  No.  10 . 

4.40 

4.75 

Std..  No.  10 . 

3.76 

4.25 

Pie,  No.  10 . 

3.76 

4.15 

Water,  No.  10 . 

. 

3.25 

3.40 

Eastern 

Central 

West  Coast 

Low 

High 

Low  High 

Low 

High 

PEARS 

Keifer,  Std.,  No.  2% . 

.  1.86 

1.86 

No.  10  . 

. . 

_ 

Choice,  No.  2% . 

. 

,tt— - 

a...... 

No.  10  . 

. 

...-a. 

_ 

Bartlett,  Fancy.  No.  2% . 

1.90 

2.10 

2.16 

Choice,  No.  2V> . 

. 

1.86 

2.00 

Std  ,  Nn.  2V»  .. 

1.30 

1.40 

1.66 

1.76 

7.00 

Fey.,  No.  10 . 

Choice,  No.  10 . 

6.26 

6.50 

Std.,  No.  10 . . 

6.76 

6.00 

No.  10,  Water . . 

3.60 

4.00 

No.  10  Pie,  S.  P . 

4.00 

4.16 

PINEAPPLE 


F.  O.  B.  Honolulu 
Crushed  Sliced 


No.  1  Flat . 

No.  211  Cyl . 

No.  2  Tall . 

No.  2'/5  . 

No.  10  in  Juice. 
No.  10  in  Syrup. 


.  .80  .80 

.  .86  . 

.  1.27%  1.42  V. 

.  1.70  1.70 

4.25  5.35  5.60 

.  6.76  6.00 


PINEAPPLE  JUICE 

F.  0.  B.  Honolulu 
.  .4714  . 

No.  211 . 

.67% 

No.  2  . 

.80 

.  .96 

No.  2%  . 

1.37% 
.  217% 

No.  10  . 

3.76 

4.60 

RASPBERRIES 

I’laek,  Water,  No. 
No.  10  . 

0 

1.46 

1.50  . 

1.65 

.  8.76  . 

8.50 

6.00 

Red,  Water,  No.  2 

1.65 

No.  10  . 

.  7.26  7.60 

6.26 

6.60  _ 

6.50 

Black,  Syrup,  No. 

2 . 

.  1.76  . 

1.40 

1.60  - 

1.80 

Red,  Syrup.  No.  2. 

2.10 

STRAWBERRIES 

Ex.  Pres.,  No.  1 . 

No.  2  . 

Pres.,  No.  1 . 

No.  2  . 

Std.,  Water,  No.  10. 


Canned  Fish 


HERRING  ROE 


10  oz . 70 

No.  2,  19  oz .  1.26 

No.  2,  17  oz .  1.12% 

LOBSTER 

Flats,  1  lb . 

%  lb .  3.25 

%  lb .  1.80 

OYSTERS 

Std.,  4  oz .  1.00 

5  oz .  1.10 

8  oz .  1.80 

10  oz . 


Selects,  6  oz . 

SALMON 

Red  Alaskas,  Tall,  No.  1, 

Flat.  No.  % . 

Cohoes,  Tall,  No.  1 . 

Flat.  No.  1 . 

No.  %  . 

Pink.  Tall.  No.  1 . 

Flat.  No.  % . 

Sockeye,  Flat,  No.  1 . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  Tall . 

SHRIMP 


No.  1,  Small . 

No.  1,  Medium .  1.30 

No.  1.  Larg:e .  1.35 

SARDINES  (Domestic)  Per  Case 

'4  Oil,  Key . 3.75 

'4  Oil,  Keyless .  3.10 

14  Oil.  Tomato,  Carton . 

V4  Oil,  Carton .  4.0.5 

%  Mustard,  Keyless .  2.85 

Calif.  Oval  No.  1,  24’s . 

Calif.  Oval  No.  1,  48’s . 


TUNA  FISH.  Per  Case 

Fey.,  Yel.,  Is,  24’s . 

Fey.,  Yel.,  Is,  48’s . 

%s  . 

Vi  s  . 

I.inht  Meat,  Is . 

U.s  . 

V4S  . 


1.26 


Southern  Northwest  Selects 

1.06  .  . 

.  1.05  1.10  1.10  1.20 

2.10  .  1.60  1.65 

2.20  2.10  .  . 


2.25  2.35 

. .  1.72% 

1.90  2.00 


1.45  1.50 


2.00  2.10 

1.40  1.45 

1.80  1.90 


Southern 
1.15  1.30 

1.’20  1.35 

1.25  1.40 


3‘.50  T.’ro 


10.00  ii.no 

5.50  6.00 

4.20  4.40 

9.50  10.00 

5.25  5.50 

3.65  3.90 
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WANTED  and  FOR  SALE 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Lumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


FOR  SALE — Little  used  and  rebuilt  canning  machinery.  What 
have  you  to  sell  or  exchange?  A.  K.  Robins  &  Co.,  Inc., 
Baltimore,  Md. 


FOR  SALE — Good  used  equipment  for  corn,  peas  and  toma¬ 
toes.  Super  buskers  and  whole  grain  cutters.  A  complete  set 
of  equipment  for  canning  tomatoes  including  boilers.  Address 
Box  A-2419,  The  Canning  Trade. 


FOR  SALE — One  Tuc  Corn  Cutter,  good  shape.  WANTED — 
Good  filler  for  Apple  Sauce  for  No.  2  and  No.  21/2  cans.  Give 
condition  and  price.  D.  S.  Thomas,  Bridgewater,  Va. 

FOR  SALE — Four  closed  retorts  standard  size,  good  condition, 
fitted  for  number  lO’s.  Hillsboro-Queen  Anne  Coop.  Corp.,  1210 
S.  Lakewood  Ave.,  Baltimore,  Md. 


P’OR  SALE — One  Link-Belt  Merry-go-round  Peeling  Table,  88 
peeler  capacity,  all  steel  construction.  400  pounds  Ferry’s 
Detroit  Dark  Red  Beet  Seed.  Address  Box  A-2441,  The 
Canning  Trade. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2389,  The  Canning  Trade. 


YOU  WANT  good  2nd  hand  ma¬ 
chinery —  ASK  FOR  IT.  State 
your  wants  on  the  “Wanted  and 
For  Sale”  page. 

IF  You  have  good  used  machinery,  no 
longer  needed,  turn  it  into  cash — 
Advertise  it  on  that  page. 

IF  You  want  to  rent  or  to  buy  a  can¬ 
nery — or  if  you  want  to  rent  or  to 
sell  your  plant 

Say  So  on  that  page. 

THE  COST  is  very  small. 

The  rates — straight  reading,  no  display: 
One  time,  per  line  40c 
Four  or  more  times,  per  line  30c 
Minimum  charge  per  ad.  $1.00 
Count  eight  average  words  to  the  line. 

THE  CANNING  TRADE 

The  Business  Journal  of  the  Canned  Foods  Industry 

BALTIMORE.  20  S.  Gay  Street  MARYLAND 


FOR  SALE  — FACTORY 


FOR  SALE — Dog  Food  Plant.  Fully  Equipped.  First  class 
condition.  Good  Central  Location.  Large  Warehouse.  Capacity 
4,000  cans  per  hour.  Can  be  easily  adapted  for  Corn  or 
Tomatoes.  Roxanna  Canning  Company,  Waynesville,  Ohio. 

WANTED  — CANNED  FOODS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2420,  The  Canning  Trade. 


HELP  WANTED 


WANTED — Supei’intendent,  experienced  in  canning  Fancy 
Cream  Style  and  Whole  Grain  Corn  and  Fancy  Tomatoes.  State 
age,  experience  and  references  in  first  letter.  Address  Box 
A-2142,  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED  —  As  superintendent  or  production 
ma  uger.  25  years  diversified  California  canning  experience. 
Ur  '“rstand  business  from  field  to  can.  A-1  references.  Location 
no’  '  ssential.  Address  Box  B-2443,  The  Canning  Trade. 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  Canning 


MiE  llJjvitqnEiai  Westminster, 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 


Books  You 

Need  To  Round  Out 

Your  Business  Library 

A  COMPLETE  COURSE  IN  CANNING— The  industry’s 
Cook  Book,  Completely  revised  1936.  The  Sixth  Edition. 
360  pages  of  proven  procedure  and  formulae  -  used 
throughout  the  industry  for  correct  times,  temperature 
and  right  procedure.  Price  $10.00. 

THE  ALMANAC  OF  THE  CANNING  INDUSTRY— The 

annual  compendium  of  the  industry’s  important  reference 
data,  food  laws,  pack  statistics,  prices,  grade  specifica¬ 
tions,  cut-out  weights,  label  requiremets’and  other  neces¬ 
sary  references.  Price  $1.00. 

THE  CANNING  CLAN— Earl  Chapin  May  presents  a  vi¬ 
vid  interpretion  of  the  canning  industry’s  history,  reveal¬ 
ing  achievements  of  the  many  pioneers  whose  triumphs 
over  innumerable  difficulties  are  responsible  for  our 
great  American  Canning  Industry.  487  pages.  Price  $3.00. 

APPERTIZING  or  the  Art  of  Canning— A.  W.  Bitting’s 
exhaustive  treatise  covering  the  entire  field  of  canning, 
brings  together  a  vast  amount  of  reference  material  on 
food  manufacture  for  the  information  of  factory  owners, 
managers,  superintendents  and  students  of  the  art. 

857  pages.  Price  $7.00 

THE  CANNING  TRADE 

BALTIMORE  20  S.  Gay  Street  MARYLAND 


MARYLAND 
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Where  To  Buy 

— the  Machinery  and  Supplies  you  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  for  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS,  (wood)  picking 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  Fibre 

Eastern  Box  Company,  Baltimore,  Md. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 

Ayars  Machine  Co.,  Salem,  N.  I. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENT 

Ayars  Machine  Co.,  Salem,  N.  I. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

United  Company,  Westminster,  Md. 

CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  Ill. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 

Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

SUGAR 

Com  Products  Sales  Clo.,  New  York  City 

WAREHOUSING 

Douglas-Guardian  Warehouse  Corp.,  Chicago,  Ill. 


Smile  Awhile 

There  is  a  saving  grace  in  a  sense  of  humor 
Contributions  Welcomed 

DANGEROUS  ILLNESS 

An  old  negro  riding  on  a  train,  fell  asleep  with  his  mouth  wide 
open.  A  mischievous  drummer  came  along,  and,  having  a  con¬ 
venient  capsule  of  quinine  in  his  pocket,  uncorked  it  and  sifted 
the  bitter  dose  into  the  old  negro’s  mouth  at  the  root  of  his 
tongue.  Soon  the  darkey  awoke  and  became  much  perturbed. 
He  called  for  the  conductor  and  asked: 

“Boss,  is  dere  a  doctor  on  dis  here  train?” 

“I  don’t  know,”  said  the  conductor,  “are  you  sick?” 

“Yas,  suh,  I  sho’  is  sick.” 

“What  is  the  matter  with  you?” 

“I  dunno,  suh,  but  it  tastes  like  I  busted  my  gall.” 

An  artist  was  painting  in  the  country.  A  farmer  came  and 
watched  him. 

“Ah,”  said  the  artists,  “perhaps  you  too  ai'e  a  lover  of  the 
beauties  of  nature.  Have  you  seen  the  golden  fingers  of  dawn 
spreading  across  the  eastern  sky,  the  red-stained,  sulphurous 
islets  floating  in  the  lake  of  fire  in  the  west,  the  ragged  clouds  at 
midnight,  blotting  out  tbe  shuddering  moon?” 

“No,”  said  the  farmer  matter-of-factly,  “not  lately,  I’ve  been 
on  the  wagon  for  over  a  year.” 

NATURAL 

The  inquisitive  old  lady  was  bending  over  the  bed  of  a 
wounded  soldier  whose  head  was  swathed  with  cotton  and  linen. 

“Were  you  wounded  in  the  head,  my  boy?”  she  asked. 

“No’m,”  replied  a  faint  voice.  “I  was  shot  in  the  foot  and  the 
bandage  has  slipped  up.” 

“I  want  you  to  bring  me  the  tenderest  steak  in  the  place,” 
said  the  diner.  And  the  waiter  explained:  “I’m  afraid  I  can’t, 
sir.  The  chef  hasn’t  had  his  dinner  yet.” 

PROMISING  YOUTH 

The  class  was  studying  magnetism.  “Robert,”  asked  the 
professor,  “how  many  natural  magnets  are  there?” 

“Two,  sir,”  was  the  surprising  answer. 

“And  will  you  please  name  them?” 

“Blondes  and  brunettes,  sir.” 

He:  How  far  can  you  swim? 

She:  Barely  one  hundred  yards. 

He:  And  how  far  with  a  bathing  suit  on?” 

MIRACLE 

Clerk:  Say,  this  war  in  Europe  has  started  me  to  thinking. 

Boss:  If  that’s  true.  I’ll  never  say  a  word  against  war  again. 

Don’t  ever  try  to  fool  your  mother,  boys,  it  can’t  be  done. 
Remember  the  young  man  who  pawned  his  nice  suit  of  clothes 
and  didn’t  want  his  mother  to  know  anything  about  it?  He 
finally  redeemed  them  and  brought  them  home  in  a  suitcase. 
While  he  was  busy  in  his  room,  his  mother,  in  the  parlor,  started 
to  unpack  the  suitcase.  She  found  a  pawn  ticket  on  the  coat, 
and  called: 

“John,  what  is  this  tag  on  your  coat?” 

John  lost  very  little  time  in  calling  back:  “Oh  I  was  at  a  dance 
last  night,  mother,  and  checked  my  coat.” 

A  moment  later  mother  came  across  the  trousers,  tagged  in 
the  same  way.  With  a  puzzled  tone  she  asked:  “John  what 
kind  of  a  dance  was  that?” 

IDENTIFIED 

French  Sentry:  Halt!  Who  goes  there? 

Voice:  American. 

French  Sentry:  Advance  and  recite  the  Star-Spangled  Banner. 

Voice:  I  don’t  know  it. 

French  Sentry:  Proceed,  American. 
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A  COMPLETE  COURSE  IN  CANNING 

Sixth  edition,  1936  revised  up-to-date. 

The  Industry’s  Cook  Book  for  over  30  years. 


FOR  MANAGERS. 
SUPERINTENDENTS, 
BROKERS 
AND  BUYERS 


Size  6x9,  360  Pages  Beautifully  Bound. 
Stamped  in  Gold. 


360  pages  of  proved  pro¬ 
cedure  and  formulae  for 
everything  “Canable”. 


"I  would  not  take  $1,0CX).00  for  my 
copy  if  I  could  not  set  another." 

— a  famous  processor. 


All  the  newest  times  and  temperatures 
All  the  newest  and  latest  products 


•  Fruits  •  Vegetables  •  Meats  •  Milk  •  Soups 

•  Preserves  •  Pickles  •  Condiments  •  Juices 

•  Butters  •  Dry  Packs  (soaked)  •  Dog  Foods 
and  Specialties  in  minute  detail,  with  Full  instruc¬ 
tions  from  the  growing  through  to  the  warehouse. 


Used  by  Food  Processors  to  check  times,  tem¬ 
peratures  and  RIGHT  procedure  ...  by  Distri¬ 
butors  to  KNOW  canned  foods  ...  by  Home 
Economists  to  TEACH  the  subject  of  food  pre¬ 
servation. 

For  sale  by  all  supply  houses  and  dealers  .  .  . 
or  direct.  Price  $10.  postpaid. 


Published  and  Copyrighted  By 

THE  CANNING  TRADE 

Since  1878 — The  Canned  Foods  Authority 
BALTIMORE.  20  South  Gay  Street.  MARYLAND 
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No  One 


a  Dollar! 


The  good  old  American  Dollar.. 

★  our  national  currency  standard 
. .  envied  medium  of  exchange  in 
any  man's  country!  Who  doubts 
its  background  of  VALUE? 

Also  with  equal  certainty  ..with  a  30-year 
background  of  experience  . .  "NATIONAL” 
Can  Service  is  a  standard  of  value  at  the 
Cannery.  ★  "NATIONAL”  delivers  Cans 
where  you  want  them  .  .  WHEN  you  want 
them!  'Ar  You  can  likewise  rely  upon  the 
technical  advice  of  the  "NATIONAL” 
laboratory  staff  .  .  the  constant  supervision 
of  your  equipment  by  mechanical  experts. 

JVa  One  Q<^n  DOUBT  §44cced4^^  PacUi 

Serviced  ''NATIONAL!" 


NATIONAL  CAN  CORPORATION 

SUBSIDIARY  OF  McKeesport  tin  plate  corporation 
EXECUTIVE  OFFICES  •  110  EAST  42nd  STREET  •  NEW  YORK  CITY 

Sales  Ollicei  and  Flanti  a  NEW  YORK  CITY  •  BALTIMORE  .  MASPETH,  N.  Y  •  CHICAGO  •  BOSTON  •  DETROIT  .  HAMILTON.  OHIO 


